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Your territory is a pre-sold Shisess market 
... yours for the taking! 


For years ‘““VISKING” national advertising for vision of you packers and sausage makers who 
SKINLESS frankfurters and wieners has been serve America has played an equally important role. 
flooding your territory. Today, SKINLESS gets For 1942,“ VISKING” is running the greatest 
the call from more and more housewives simply _ advertising campaign in its history... keeping 
because they want SKINLESS! your territory sold on SKINLESS frankfurters or 

But “VISKING” national advertising has been _-wieners and pre-selling thousands of new customers 
Only part of the success picture. The farsighted for you to convert to your brand at a tidy profit! 


It costs no more to pack your meat products in ‘VISKING” casings 


at VES KING conrorarion 


6733 WEST 65TH STREET e CHICAGO, ILLINOIS, U.S.A. 





New Buffalo 44-B and 
49-B Silent Cutters cut 
more sausage meat in 


less time...at less cost. 


@ Yes! To compete at a profit you can’t 
avoid modernization. Your sausage mak- 
ing equipment must be efficient, easy to 


operate and economical to use. 


The new Buffalo non-emptying silent cut- 
ters are your answer to profitable man- 
agement. These outstanding machines cut 
more sausage meat in less time and at less 
cost. The new type short knives are cool- 
cutting thereby improving the quality of 
the finished product. Faster cutting is 
assured by the new modern design and 
construction arrangement... actual tests 


have proven that these two new Buffalo 


Silent Cutters can actually reduce cutting 
time by as much as 20%. Sturdy guard rail 
makes loading easier... provides complete 
safety to operator. And best of all, these 


machines are economical to operate. 


Now's the time to get ahead of competi- 
tion. Write for full details and descriptive 
circular. Find out how you can profit by 


modernization. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 


s, 4 
wSace macnn 


Sales and Service Offices in principal cities 


Buffalo ec icriat wai a 
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CERELOSE 


(Pure Dextrose) 


WET CURES 
FOR HAM 


Tests Prove Cerelose 


Cures Produce a Better 
Finished Product 














UMEROUS tests on ham and all types of cured 
and smoked meats prove that full advantages of 
the properties of CERELOSE (pure Dextrose) are 
obtainable when it is used in a 100% replace- 
ment in wet cures. With a 100% replacement of 
CERELOSE the finished product shows up definitely 


superior—in flavor, color, texture. 
PURE P , , 


DEXTROSE is Manufacturers of leading quality brands of cured 


SUGAR 
and smoked meats report that amounts of CERELOSE 


rws hance L4 ' may be varied, depending on flavor, color and type 


genmcneovers am of product the processor wishes to produce. 


NEW VORK, U.S.A. 


333 N. Michigan Avenue, Chicago, Illinois 
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GLOBE MOVING TOP 

GAMBRELING TABE 
All metal direct motor driven table with 
vanized steel or wood flights, wood 
forms, with pipe railings and steel 
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GLOBE BEEF PAUNCH TABLE lig 


Modern, sanitary construction meets all 
requirements. Air operated or counter- 
balanced hopper. Fitted with special 
spray and flushing pipes. Adjustable legs. 
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GLOBE STEAM PACKING TABLE => 


Exceptional durability and sanitation assured by 
this all steel conveyor type table. Two-compart- 
ment washer tunnels spray cans or jars before 
and after filling. 


| 
y 





GLOBE METAL TOP 
SAUSAGE STUFFING TABLE 


Popular Stuffing Table equipped with 
turned up “1” on all sides and 
with hole at stuffer end for drainage. 
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GLOBE 
HEAD TRIMMING TABLE 


One end of this galvanized table 
is built like usual trimming table; 
removable plate separates com- 
partment having a removable 
perforated plate over a hopper 
with drain to sewer connection. 
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GLOBE MOVING TOP 
HOG CUTTING TABLE 


This highly efficient installa- 
tion shows a hog landing 
table, moving top shoulder 
cutting table with shoulder 
cut-off knife and moving top 
conveying table with belly 
roller mounted thereon. 
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The GLOBE engineers invite 
you to consult them on any 
of your table problems... 
no obligation, of course. 








There’s a GLOBE table designed to fit every packinghouse appli- 
cation! Whether your requirements call for moving or stationary 
tops, platformed tables, built-in scales, special design or standard 


construction, GLOBE offers the most satisfactory equipment. 


GLOBE tables can be furnished in any size to suit all possible ap- 
plications ... GLOBE can supply every type of table required to 
answer today’s as well as tomorrow’s needs. Come to GLOBE for 
complete satisfaction, economy and proper design in tables. . . in 


all other packinghouse equipment too! 


GLOBE 
SPECIAL BACON PACKING TABLE 


Here's one of the most efficient tables ever 
built for the packaging of sliced bacon. 
Sound design provides ample working space 
for operators, grouper, scalers and packers 
with a minimum of required floor space. 


3E COMPANY 


00 PRINCETON AVENUE e CHICAGO, ILLINOIS 


-AT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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WHILE THERE IS TIME—INSTALL THAT “BOSS” 


With the great need of our government to Indirectly, its installation is a help toward 


carry on the war to a successful finish, each successful attainment of our aims. It is a 





day sees further curtailment of metals and time and labor saver—two important factors 
materials for civilian purposes. in the present strife. 

We are still able to procure the castings Built ruggedly, it will withstand years of 
for “BOSS” Cutters, but are not sure how hardest usage. Its many new features enables 
long this good fortune will continue. it to produce a finished product far superior 

It is therefore of utmost importance that to that produced by any other cutter. An in- 
sausage makers take advantage of these fa- creased yield and delectable, palatable sau- 
vorable conditions and install a “BOSS” Cut- sage can be assured, resulting in obtaining 
ter before it is too late. and giving 


Best Of Satisfactory Service 








The Cincinnati Butchers’ Supply Company 


824 Exchange Ave., U. S. Yards, Mfrs. *‘Boss’’ Machines for Killing, a. ae 


Chicago, Ill. Sausage Making, Rendering ser oe eee 
a] 


Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 




















The National Provisioner—March 28, 1942 








wenintsieories os 


























Serdegemen coe 
5 Paar er 
- 7 munien 
ermeis . — 
. . EW: 


\Aitcad, hers 
Ta Oy 
eens 
_< - 


‘Grier 











poeta DET aa SOS 





St ge Sa A aE OES 
































a 


1 agelll 
| Rn 












































The National Provisioner—March 28, 1942 





{ MAKE MY SAUSAGES WITH 


ARMOURS NATURAL 
CASINGS / 


THEY HAVE 
BETTER FLAVOR 
BECAUSE 
THE MEAT JUICES 
ARE SEALED 


iW 





@ Sausages made with Armour’s Natural Casings 
taste better, because they retain the natural 
meat juices that help so much to make sausages 
delicious. And they look better, too, because 
Armour’s Casings have high elasticity that keeps 
Natural Casings the casings clinging tightly to the meat—gives 
sausages a plump, fresh appearance. Those are 
seal in the mighty important sales advantages—reasons why 
customers will prefer your sausages to others! 

Armour’s Natural Casings are strong, so that 
they resist breakage. And your nearest Armour 
branch can quickly supply a type of casing 
Meat that’s exactly right for every product you make. 
Next time you order casings, make it Armour’s 
Juices! Natural Casings. 


ARMOUR’S 
NATURAL CASINGS 


Armour’s 





Flavor-Giving 
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Take the Offensive with “Defense” Lard 


‘ ), J HILE it will undoubtedly continue to be 

known as “defense” lard, the development 

and introduction of this new product for 

the U.S. Army is a welcome indication of the 

growth of a healthy offensive spirit in the meat 
packing industry. 

The event of the perfection and acceptance of 
“defense” lard (see page 11) is important for it 
signalizes the opening of a good market which has 
previously been almost closed to lard. The U.S. 
Army—a mighty important customer these days— 
has been using little lard. This has not been due 
to lack of recognition of lard’s superior qualities 
by Quartermaster Corps officials, but rather to cer- 
tain characteristics of the regular commercial prod- 
uct which make it difficult to handle, store and use 
under conditions inseparable from military activity. 


Now, through the joint efforts of the U.S. Army 
Quartermaster Corps, the American Meat Institute, 
the National Live Stock and Meat Board and in- 
dividual packers, a lard has been developed which 
meets all the Army’s requirements. It has been 
tested under actual Army conditions and the Meat 
Board has prepared a book telling Army cooks how 
to use it. The meat packing industry certainly owes 
a debt of gratitude to the industry individuals and 
agencies who have opened this new market to lard. 


Attack! Attack! Attack! This is as good strategy 
for an industry as it is for a nation at war. Inability 
to sell lard to the Army might have been accepted 
as another inescapable stroke of bad luck for lard 
(there have been too many) ; instead, an offensive 
policy Was adopted and the obstacles conquered to 
bring eventual success. Not only will the meat in- 
dustry and livestock producers derive benefit from 
this development, but the Army also gains since it 
will now be able to use a tailormade, superior cook- 
ing fat which should be fairly plentiful in 1942 and 
1943. Thus the industry has made another con- 
tribution to the nation’s war effort. 


Such progress is doubly significant since it occurs 
in wartime, when some packers are inclined to 


breaks down or becomes temperamental when 

the foreman or head of a department is re- 
placed is not usually a coincidence. The reason gen- 
erally is that the new man was not familiar with 
the equipment. This fault, while directly charge- 
able to the foreman, is fundamentally the responsi- 
bility of the superintendent, who fails to see that 
the new man has the information to enable him to 
give each machine the attention it needs. 


Trees a piece of critical equipment frequently 


adopt a defensive or “coasting” attitude because of 
the abnormal conditions under which they must 
operate. 


It is undoubtedly true that the packer may have 
to adopt a “holding” policy in some sectors because 
of wartime restrictions on equipment and supplies. 
However, this is no reason to begin thinking in 
terms of two or three decades ago; meat packers 
can be sure that their competitors in other food 
industries will not do so, and will continue to pack- 
age and merchandise their products in as modern 
and aggressive a manner as conditions will allow. 

Packers sometimes forget that many modern de- 
velopments in merchandising and packaging owe 
their acceptance to the fact that they are more 
economical (as well as more effective, pleasing and 
convenient) than those they supplanted. These 
advances should never be abandoned except in case 
of dire necessity. 


The offensive spirit should not be dampened by 
inability to market a new canned meat product, or 
to adopt immediately a new method of processing 
or packaging. Aluminum Company of America has 
coined a word—“imagineering’”—to describe the 
kind of forward thinking which should be going on 
in every meat packing plant in America. Imagina- 
tion plus engineering, if the latter word is used in 
its broadest sense, will uncover new methods, proc- 
esses and products which can be released when 
conditions are more normal and wartime restric- 
tions no longer in force. 


“Imagineering” can be carried on without det- 
riment to the nation’s war effort (it may even help) 
and with facilities and materials which should be 
obtainable in wartime. Maybe the industry will have 
to keep part of its light hidden under a bushel dur- 
ing the emergency—but it should make sure plenty 
of candlepower is there when the basket is lifted. 

Retain the offensive spirit, as typified by the meat 
campaign and the development of the new “defense” 
lard, and the meat packing industry will look back 
on 1942 and 1943 as years of real progress. 


Information, Please! 


It is the practice in one packinghouse to secure 
from the manufacturer of each new machine in- 
stalled detailed typewritten instructions on the op- 
eration and care of the equipment. The foreman 
or head of the department is required to become 
thoroughly familiar with these instructions before 





the machine is placed in use and given to under- 
stand that he will be held strictly accountable for 
the service the machine renders. The instructions 
are returned to the superintendent’s office, where 
they are kept in a file with other instructions, which 
are available at all times to the department head. 
When a new foreman is appointed, his first task is 
to become familiar with all care and operation in- 
structions pertaining to the equipment in his de- 
partment. 

In these critical days when breakdowns are ex- 
pensive and repair and replacement parts are diffi- 
cult to obtain, the most careful operation and the 
best possible care of equipment are advisable. This 
applies to older as well as new machines. One packer 
has been holding meetings of department heads re- 
cently, at which the master mechanic talked on plant 


equipment and its care. In a few instances, manu- 
facturers’ representatives have been available at 
these meetings for consultation. The result, it is 
reported, is much more interest in equipment main- 
tenance and a material reduction in delays due to 
machine failures. 


In still another plant, the master mechanic has 
personally instructed each of the department heads 
how, where and how often to lubricate each bear- 
ing in each department, the type of oil or grease 
to use in each instance and how to recognize indi- 
cations of developing trouble. The manner in which 
proper instructions on machine care and use are 
given to the heads of the departments is of second- 
ary importance. The primary necessity is that these 
men have the necessary information and that they 
make proper use of it. 





RICE ceilings went into effect on 
Prrnctesaie pork cuts this week and 

pork prices generally appeared to 
be at or a little below the theoretical 
ceiling level, while 
top hogs at Chi- 
cago hovered 
around $13.50@ 
13.60. 

Operation of the 
ceiling plan began 
without too much 
confusion, but 
packers, whole- 
salers, brokers and 
others affected 
proceeded with 
caution pending 
clarification 
of some provisions 
of the temporary 
maximum price 
regulation. All 
sellers appeared to be watching their 
ceilings closely and the meat packing 
industry in general gave evidence that 
it was striving to comply with the Office 
of Price Administration plan. 

As forecast in THE NATIONAL PROVI- 
SIONER of March 21, the OPA has ex- 
tended the time limit for filing price 
lists and other data required by the 
agency from March 21 to April 6. How- 
ever, OPA officials would like to have 
this information filed as soon as possi- 
ble. 


At their meeting with packer repre- 
sentatives in Chicago last weekend, 
OPA officials were told of various diffi- 
culties and inequalities which have 
arisen in connection with the temporary 
price ceiling. While they refused to give 
any oral interpretations, packers were 
advised to file individual petitions for 
adjustment (see the Provisioner of 
March 21, page 25). 

Permanent price ceilings on dressed 
hogs and wholesale pork cuts were dis- 
cussed at the meeting. While no defi- 
nite decisions were reached, several 
plans were given consideration, includ- 
ing: 1) Perpetuation of the temporary 
price ceiling order as it now exists but 
possibly using some other period of 


L. HENDERSON 


Page 10 


Meat Traded Cautiously 
Around Maximums During 


First Week of Ceilings 


time as a base for ceiling price quo- 
tations; 2) using Chicago green pork 
quotations as a base point and allowing 
any necessary freight differential, cost 
of processing and other differences, such 
as differences in service; 3) dividing the 
country into various trading areas, and 
setting up special list prices for each 
area, based on a study of the list, re- 
vised as a result of the temporary price 
ceiling order and allowing any differ- 
entials based on differences in the serv- 
ice. 


In Amendment No. 2 to Temporary 

Maximum Price Regulation No. 8 the 
OPA altered the last sentence of 1364.1 
(a) in the following manner (added 
portion is italicized) : 
. .. The provisions of this section 
shall not be applicable to sales or de- 
liveries of dressed hogs or wholesale 
pork cuts to a purchaser if, prior to 
March 23, 1942, such dressed hogs or 
wholesale pork cuts have been received 
by a carrier, other than a carrier owned 
or controlled by the seller, for shipment 
to such purchaser; nor to sales or de- 
liveries of dressed hogs or wholesale 
pork cuts for export under unrevoked 
export licenses issued prior to March 
7, 1942 where the contracts to sell were 
made not later than three days after 
March 7.” 


In Amendment No. 3, Section (c) of 
1364.1 is enlarged in the following man- 
ner (new is italicized) : 

“Where the seller customarily sold 
dressed hogs or wholesale pork cuts to 
certain buyers during the 90-day period 
prior to March 9, 1942 at prices based 
upon market quotations rather than 
upon his price list or lists, the max- 


“ 


imum prices to such buyers shall be 
the highest prices at which such dressed 
hogs or wholesale pork cuts were listed 
in such market quotations during the 
period March 3, 1942 to March 7, 1942, 
inclusive, making adjustment for the 
transportation differentials which were 
in effect during the 90-day period, pro- 
vided that in any sale to the FSCC or 
any purchasing agency of the armed 
forces of the U.S., the seller may add 
to the maximum prices established by 
this paragraph an amount not in excess 
of 2c per lb. 


“(2) In any sale of canned or pack- 
aged spiced ham or of canned or pack- ° 
aged spiced luncheon meat made en- 
tirely of pork to the FSCC or to any 
purchasing agency of the armed forces 
of the U. S. the maximum prices shall 
be as follows: 


“Canned Spiced Luncheon Meat: 12- 
oz. cans, 42.50c per |b.; 2%4-lb. cans, 
39.75¢ per lb.; 6-lb. cans, 38.50c per lb. 

“Canned Spiced Ham: 12-0z. cans, 
44c per lb.; 2%-lb. cans, 41.25¢ per lb.; 
6-lb. cans, 40c per lb.” 

In explaining its permission to add 
2c per lb. on sales to the FSCC, the 
OPA pointed out that many sales of 
pork cuts to the FSCC during the 
March 8 to 7 period were not made on 
the basis of the seller’s lists, but in- 
stead on the basis of market quotations 
(such as those in THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE) with 
charges added to cover additional costs 
incurred by the seller in selecting and 
preparing cuts exactly to government 
specifications. As a result, many such 
sales were made at prices in excess of 

(Continued on page 24.) 
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New Lard Market Opened 
by U.S. Army Acceptance 


NEW and important market for 
A lard has opened to the meat 

packing industry within the last 
week. 

Army “defense” lard was officially dedi- 
cated on March 26, at the Union League 
Club in Chicago, where representatives 
of the National Live Stock and Meat 
Board, the American Meat Institute, 
and the Army met to put the finishing 
touches on a year of work devoted to 
the production of lard designed espe- 
cially to meet the needs of the Army, 
and to inspect the first copies of a 100- 
page cooking manual for use in Army 
mess kitchens. 

The development of Army lard dates 
back to a year ago this week. A joint 
meeting of the Institute’s lard commit- 
tee was held with representatives of the 
Quartermaster Corps, with a full dis- 
cussion of the Army’s baking problems. 


Following this meeting, the chairman 
of the Institute lard committee, Ralph 
Daigneau, appointed a sub-committee to 
confer with R. C. Pollock, general man- 
ager of the National Live Stock and 
Meat Board, in the development of a 
lard to meet Army needs. Harry J. Wil- 
liams was named chairman of the sub- 
committee. 


Board Prepares Book 


At the same time, the National Live 
Stock and Meat Board agreed to under- 
take the preparation of a manual for 
use by Army cooks showing the correct 
way to use lard in the Army kitchens, 
a book more comprehensive than any- 
thing of the sort ever issued for Army 
use. 


Following the appointment of this 
committee, more than twenty confer- 
ences were held to develop a lard to 
meet Army needs and to shape a book 
that would give usable information to 
the Army cooks. This work culminated 
with the announcement a short time 
ago by the Army of new specifications 
for lard for Army use and the is- 
suance of the Meat Board’s baking 
manual for Army cooks. 


Army representatives at the dedica- 


tion meeting expressed the sincere 
thanks of the armed forces for the 


preparation of the baking manual and 


for the manner in which the meat indus- 
try had cooperated to supply the Army 
with a needed cooking essential. 

The lard prepared for the Army is of 
two types. The first type, which is de- 
signed for use by the Army in this coun- 
try, contains a small percentage of 
hydrogenated lard flakes. The effect 
of the added flakes is to make a 
stiffer lard which will stand up under 
the difficult conditions frequently en- 
countered on maneuvers and in Army 
messes. The plasticity of the lard after 





Lard Flakes for 


"Defense" Lards 


Hydrogenated lard flakes, which are 
needed in the manufacture of the 
new Army “defense” lards, are ob- 
tainable for the manufacture of 
these lards through regular broker- 
age channels. 











the addition of hydrogenated lard flakes 
is sufficiently high to meet the require- 
ments normally encountered in Army 
use. 


The second type of Army lard is de- 
signed specifically for over-seas use. It 
is identical with the first type, with the 
exception that a small percentage of 
suitable anti-oxidant is added to give 
the keeping quality needed for long 
over-seas shipment and perhaps even- 
tual use in tropical climates. All of the 
lard for over-seas use is packed in her- 
metically sealed containers. 


Each of the two types of lard is re- 
quired by the Army specifications to 
meet the Institute quality lard stand- 
ards. 


The two new types of lard, and the 
instructions for their use, are contained 
in the baking manual, based upon a 
practical knowledge of the needs of the 
Army. Representatives of the Board 
and the Institute called at several Army 
camps, talked with bakers and cooks, 
made a survey of equipment available, 
got first hand information as to the size 
of groups to be fed from each kitchen, 
and in every possible way obtained the 
background of information which has 
enabled the industry to make sure that: 
1) the lards produced for the Army will 





Army Asks Bids on Large 
Amounts of Canned Meats 


Chicago Quartermaster Depot, U. S. 
Army, has asked for informal bids on 
supplying a sizeable quantity of canned 
D. S. bacon in 12-lb. cans. The canned 
bacon is to be packed for overseas ship- 
ment. Bids must be received by 9 a.m., 
CWT, April 7 at the Chicago Quarter- 
master Depot. 

Requests have also been issued re- 
cently at Chicago for informal bids on 
quantities of canned corned beef (do- 
mestic or SA pack) in 6-lb. cans; canned 
Vienna style sausage in 1-lb. 8-oz. cans; 
canned corned beef hash in 5-lb. 8-oz. 
cans; canned meat and vegetable hash 
in No. 10 cans; canned pork luncheon 
meat in 6-lb. cans, and meat and vege- 
table stew in 30-0z. cans. Bids on these 
canned meat items must be received by 
the Chicago Depot by 9 a.m. CWT, on 
March 31. 
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meet the conditions to which they are 
subjected in normal Army use; 2) the 
instructions in the book are fitted to 
the needs of Army bakers and cooks. 

As a case in point, the investigations 
made by the Committee yielded the in- 
formation that much of the mixing of 
dough in Army kitchens is done by 
hand. Emphasis in the book, therefore, 
is placed on the correct methods of mix- 
ing dough by hand rather than by me- 
chanical mixers. 

The sub-committee which worked out 
the details of Army lard included: 

Harry J. Williams, Wilson & Co., 
chairman; G. G. Fox, Armour and Com- 
pany, Ralph Daigneau, Geo. A. Hormel 
& Co., D. R. Howland, Miller & Hart, 
A. B. Collier, John Morrell & Co., A. D. 
Donnell, Rath Packing Co., R. C. New- 
ton, Swift & Company, and George M. 
Lewis, American Meat Institute. 


The staff of the National Live Stock 
and Meat Board was assisted in the 
preparation of the baking manual by a 
committee consisting of the following 
representatives of Institute member 
companies: 

G. T. Carlin, G. A. Crapple, Homer 
W. Kuehn, O. J. Pickens and A. D. Rich. 

The Quartermaster Corps’ tentative 
specifications for “defense” lard call 
for one grade but two types: Type I, 
Defense style; Type II, Defense style, 
lecithin added. 


MATERIAL AND WORKMANSHIP. 
—Shall be refined lard, either steam, 
open kettle, dry or drip rendered, and 
shall conform to BAI requirements for 
such lard, with the addition of not less 
than 4 per cent of hydrogenated lard 
stearine having a titer not less than 57 
degs. C. The lard shall be plasticised to 
a smooth, uniform texture by passing 
it over a chilling roll or through a 
closed, continuous chilling unit. Fin- 
ished product shall be sweet, pure, clean 
and free from adulteration, taint, sour- 
ness, rancidity or foreign odor. Package 
lard shall have good body and texture 
and a melting point not less than 45 
degs. C. It shall be free from any ap- 
preciable quantity of suspended matter 
and free fatty acid content shall not ex- 
ceed one half of one per cent. Color 
shall not exceed 20 yellow and 2.0 red 
and moisture and volatile content shall 
not exceed two-tenths of 1 per cent. 


GENERAL REQUIREMENTS.—Un- 
less otherwise stated in the invitation 
for bids, the lard shall be made only 
in a BAI-inspected plant and passed 
and marked according to BAI regula- 
tions; it must be handled and delivered 
under the sanitary conditions prescribed 
by the BAI. All deliveries must con- 
form to provisions of the Federal Food, 
Drug and Cosmetic Act of 1938. 


DETAIL REQUIREMENTS.—Type I 
defense style, shall be made in con- 
formity with best commercial practice. 


Type II defense style, lecithin added, 
shall conform to all the requirements 
for Type I and, in addition, shall have 
incorporated from 0.05 per cent to 0.10 
per cent of lecithin. 

(Continued on page 24.) 
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Prolonging the Life 


® By EARL HILL 


U. S. Slicing Machine Co. 








LUBRICATION SCHEDULES FOR HEAVY DUTY SLICER 


OIL CUPS 
In eccentric strap (sight feed 
oiler) 
On side bearing 
Index bar slide bracket........Daily 
Cone clutch operating handle. .Daily 


OIL HOLES 


Meat holding down clips.. 
Flywheel lock plunger 
Carriage stop pin in rear brack- 
et 
Gripper top bearings.......... 
Ratchet feed pawl (pawl pivot).Daily 
Ratchet feed pawl (between 
connecting link forks) 
Shifting rod bearing 
Shifting rod link pin 
Feed jaw clutch operating shaft. Daily 
Ferrule on side bearing i 
Motor wells 
Gripper lifter cam 
Gripper closing cam 
Gripper shaft, bearing surfaces 
and points 
Locking bell crank pivot 
jaw clutch fork 
Jaw clutch fork roller bearing 
on locking bell crank end....Daily 
Sharpener post 
Exposed chains 


GREASE NOZZLES 


Frequency 

Bearing Location of Lubrication 
On discharge shaft of conveyor. .Weekly 
On drive shaft of conveyor Weekly 
On drive bracket of conveyor...Weekly 
On driver pulley bracket 
On knife bearing bracket (knife 

CATED wcccdcevvceneecessckee Monthly 
Knife bearing bracket flange 

(between knife bearing brack- 

et and stationary shaft bear- 

Weekly 

Knife bearing bracket, diago- 

nally across from knife shield 

(lubricates stationary shaft 

bearing on opposite end of 

knife bearing bracket flange) .Every 3 months 
On stationary shaft bearing....Weekly 
On flywheel shaft bearing (knife 

bearing bracket end) 
On flywheel shaft bearing (fly- 

wheel end) 


Every 3 months 


Eccentric feed rocker bracket. .Daily 
Eccentric feed rocker bracket 


On feed worm shaft back bear- 

i Monthly 
On split collar (between two 

jaw clutches) Weekly 
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@ This is another article on the use and 
care of meat packing and sausage man- 
ufacturing plant equipment. It outlines 
conditions to be checked to maintain the 
heavy duty slicing machine in first-class 
operating condition and deals particu- 
larly with lubrication—when and where 
to oil and grease and the grade of lub- 
ricant to use on each bearing. The 
heavy duty bacon slicer is well designed 
and constructed and will give very little 
trouble if a few important details of 
operation and care are observed. Other 
articles on the maintenance of meat 
plant equipment have appeared in the 
issues of January 31, February 21, 
February 28, March 14 and March 21, 


signed and constructed to “take 

it.” It will function with its origi- 
nal built-in efficiency day after day for 
many years; but like all other mechani- 
cal devices, it requires intelligent atten- 
tion. The manufacturer of the machine 
advocates that packers and sausage 
manufacturers not only thoroughly un- 
derstand the mechanical principles of 
the device and how to operate it to se- 
cure rated capacities but also that they 
know how to care for it. 


To this end, the machine is installed 
and adjusted by factory mechanics, who 
also carefully instruct workers and a 
responsible member of the purchaser’s 
organization in details of design, con- 
struction, adjustment, operation and 
care. Each owner is also supplied with 
detailed typewritten instructions on the 
operation and lubrication of the slicer. 
If an owner of a heavy duty slicer has 
mislaid these instructions, he should 
write for another copy. This should be 
kept in the superintendent’s office ex- 
cept when its use is required by the 
head of the bacon slicing department 
and returned promptly to the files when 
the information has been obtained. 


It is not a coincidence that the slicing 
machine sometimes fails to function 
with 100 per cent efficiency when the 
foreman of the bacon slicing depart- 
ment is replaced. This is invariably 
due to the fact that the new head of 
the department is not as familiar with 
the equipment as he needs to be; ac- 
cordingly, he fails to see to it that the 
slicer gets the care and attention it 
should have. 


Trouble of this sort can frequently be 
avoided by requiring the new foreman 
to study the typewritten instructions on 
slicer care and insisting that all details 
of the instructions be followed. This is 
a practice being put into effect by in- 
creasing numbers of heavy duty slicing 
machine owners. It is suggested by the 
manufacturer of the machine that all 
users of these slicers adopt a similar 
plan when a new man is made respon- 
sible for results in the bacon slicing 
room. 


The heavy duty slicer, as mentioned 


"Tae heavy duty bacon slicer is de- 
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previously, is properly installed and ad- 
justed and, as a rule, will require little 
attention to keep it in first-class oper- 
ating condition aside from routine care 
and proper lubrication. However, it is 
well for the packer or sausage manu- 
facturer to be familiar with some con- 
ditions which might affect operation ad- 
versely and which, as a matter of pre- 
caution, should be checked occasionally. 

The bench on which the slicer is 
mounted should be perfectly level when 
the machine is first placed in operation 
and should be kept level. If ‘any of the 
four bolts holding the slicing machine 
to the bench work loose they should be 
tightened. All bolts and set screws 
should be checked occasionally and 
drawn up, if necessary. 

Motor pulley should line up perfectly 
with the flywheel and main drive belt 
should have the proper tension. Belt 
tension is adjusted on the slotted rod 
between motor bracket and rear bracket 
of slicer. 

Slice conveyor can be regulated in 
four speeds by placing belt on one or 
another of the four steps of cone pulley. 
Conveyor drive belt tension is adjusted 
by moving pulley supporting bracket in 
in its slot, where clamping screws are. 


Knife Sharpener 


Height of knife sharpener is gauged 
by the relationship of the cup stone, or 
stone on convex side of knife, to the 
knife edge. The top of inside diameter 
of cup stone should be about %g@ in. 
from top cutting edge of knife. As 
knife is ground down, this distance be- 
comes larger, and if it is too great the 
stone will not run properly and may be 
ruined. The stone should always be set 
when a reground knife is installed. Too 
much grinding will wear down knife. 

The machine runs most smoothly with 
minimum strain on bearings when knife 
is properly balanced. The following pro- 
cedure is recommended for balancing 
knives of various diameters. The plates 
mentioned are supplied by the manu- 
facturer for knife balancing purposes: 
17-in. knife, 3 plates; 165%-in. knife, 2 
plates; 16%4-in. knife, 1 plate; 15%-in. 
knife, reground knife shield with tail 
extension with 1 plate; 15%-in. knife, 
no plate. 

Conveyor apron should not be tight. 
If a portion of the conveyor fails to 
straighten out after links’ leave 
sprocket, the trouble is generally due 
to the fact that chain sides are dry and 
stick as a result. A few drops of very 
light oil each week will suffice. 


The heavy duty slicer needs careful 
attention after being cleaned, particu- 
larly if water is used for cleaning, to 
remove all moisture from bearings. 
The recommended procedure is to force 
specified lubricants through both ball 
and sleeve bearings. The lubricant 
forces out moisture ahead of it, as well 


nozzles are suitable for use with Ale- 


& 
mite grease guns. A high grade grease, 
e& ed vy U y icer such as Standard Oil Co. Topaz, or a 
grease of equal quality, should be used. 
The grease should be thin enough to be 
squeezed through the bearings. Parts 
. c from which oil cannot come in contact 
bearings from carryover from brine with meats should be lubricated with a 


as all brine which may have gotten into 


spray coolers. Dirt and grit may also 
be forced into bearings when cleaning 
is done by wiping. It is advisable, there- 


fore, to force a lubricant through the heavily worked parts. Light, free-flow- 
bearings after every cleaning. ing oil with good lubricating qualities 

Slicer should be operated for about should be used in oil cups. A thin film 
one-half minute after cleaning to throw of oil which does not become gummy is 
off all cleaning water from moving suitable for slide bearings. 
parts, and an additional two minutes : : ; 
after lubricating to distribute a film of ; ee pe tig oil a weapon dtiphacs 
oil or grease over all wearin ts. Ficated every Cay. a0 US 

. wee were have good lubricating qualities and be 

thin enough to enter the holes. 


heavy oil such as Texaco Thuben com- 
pound. This oil can be applied with a 
grease gun and is suitable for use on 


The heavy duty slicer is equipped 
with grease nozzles, oil cups and oil 
holes and should be lubricated regu- When selecting oils for the slicing 
larly and systematically in accordance machine, the temperature of the room 
with recommendations on the accom-_ in which the slicer is installed should be 
panying lubrication chart. All grease taken into account. 





FURTHER LUBRICATION INSTRUCTIONS 
OIL RESERVOIRS 


Filling plug and drain plug for knife bearing bracket: Drain to check 
approximately every two weeks and refill with % pint of Standard Oil Co. 
crankcase No. 50 or No. 60, or equivalent. No. 30 or No. 40 oil may be used, 
depending on room temperature or season. Knife driving mechanism is 
completely enclosed and runs in oil. Examine every week to insure well 
lubricated chain and ball bearings. Very heavy oil will heat excessively, 
especially if gear case contains too much oil. Grease is entirely unsuitable. 

Filling plug for conveyor reduction housing: Check every month. Remove 
filling plug and check to determine whether work wheel is dipping into 

. oil. In case complete refilling is required, put in 44 pint of Standard Oil Co. 
medium worm gear oil or equivalent. Excessive oil will run out of ball 
bearings.- 

Conveyor driving chain housing between flywheel shaft and step cone 
pulley: Examine every three months. -Remove two screws to take off cover. 
Case contains % pint of Standard Oil Co. No. 10 medium worm gear oil or 
equivalent. Chain must dip into the oil. 

Filling plug for feed clutch housing: Check every month. In case of com- 
plete filling put in % pint of Standard Oil Co. crankcase oil No. 30 medium 
or equivalent. Use thinner oil if clutch acts sluggish in low temperatures. 
Oil will drain after one bottom screw is removed. 

All chains should be brushed with oil occasionally. 
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np and down he MEAL RAL 





Weiland Chosen President 
of Eastern Meat Packers 


Frank B. Weiland, Weiland Packing 
Co., Phoenixville, Pa., was elected presi- 
dent of the Eastern Meat Packers Asso- 
ciation at the sixteenth annual meeting 
at the Hotel Pennsylvania, New York 
City, on March 23. Other officers elected 
at the annual dinner on the evening 
of March 23 included: 

Henry Merkel, Merkel, Inc., Jamaica, 
N. Y., vice president; Herbert Rumsey, 
jr.. Henry Muhs Co., Passaic, N. J., 
treasurer, and C. B. Heinemann, Wash- 
ington, D. C., secretary. G. William 
Birrell, retiring president, reported that 
the attendance record during the year 
had shattered all former records. 

Fifty-two were present at the annual 
dinner. Entertainment de luxe had been 
arranged by the affairs committee, 
headed by G. A. Schmidt, with life mem- 
ber Albert T. Rohe acting as entrepre- 
neur extraordinary. 


Edward Swem Becomes New 
National Provisioner Editor 


Edward R. Swem, managing editor of 
THE NATIONAL PROVISIONER for the 
past two years, has been named editor 
of the publication. 
Mr. Swem brings 
to his newly ap- 
pointed position a 
vital combination 
of editorial train- 
ing and experience 
in covering signif- 
icant developments 
in the meat pack- 
ing field. A gradu- 
ate of State Uni- 
versity of Iowa, he 
participated in pub- 
lic relations and 
research work for 
the American Meat 
Institute before 
joining the editorial staff of the Pro- 
visioner in 1935, and has made a 
thorough study of meat industry prob- 
lems from the executive as well as the 
operating point of view. 

As managing editor, Mr. Swem 
vigorously executed the policies of the 
magazine while shaping its content and 
format to keep pace with swiftly mov- 
ing national and international develop- 
ments. Since the expansion of the na- 
tion’s arms program and U. S. involve- 
ment in the war, he has been primarily 
responsible for keeping Provisioner 
readers reliably posted regarding prior- 
ities, price ceilings and other major 
governmental actions affecting the meat 
packing industry. 

Mr. Swem succeeds J. B. Gray, who 


EDWARD SWEM 
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has resigned. Mr. Gray, who served 
the publication faithfully over a long 
period, has not yet announced his future 
plans. 


Dr. Swaim of Wilson Dies; 
Wrote Texts on Industry 


Dr. Arthur A. Swaim, former traveling 
superintendent in charge of beef opera- 
tions of Wilson & Co., who rendered 
extensive service to 
the meat packing 
industry through 
his efforts in pre- 
paring educational 
textbooks covering 
its operations, 
passed away at 
Chicago on March 
18 after a _ pro- 
longed illness. He 
was 63 years old. 

Around the turn 
of the century, Dr. 
Swaim was a suc- 
cessful professional 
baseball player, 
pitching for the 
Three I league at Terre Haute, Ind. In 
1902 he joined the BAI meat inspec- 
tion division, where he served for 25 
years as inspector, assistant veterin- 
arian and finally as supervising final 
inspector with headquarters in Wash- 
ington, D. C. 

In 1927 he joined the staff of the 
general superintendent of Wilson & Co., 
where he became traveling superintend- 
ent in charge of beef operations. Deeply 
interested in educational work among 
the young men of the company, he was 
co-founder with the late Dr. R. F. Eagle 
of the young men’s organization bear- 
ing their combined names—the “Swea- 
gles.” This club encourages its mem- 
bers to broader industry knowledge. 


Dr. Swaim was appointed to the Com- 
mittee on Recording of the American 
Meat Institute shortly after becoming 
connected with Wilson & Co. He was 
responsible for the preparation of a 
large share of the material in the Insti- 
tute’s books on pork operations, beef, 
lamb and veal operations, sausage and 
ready-to-serve meats and plant oper- 
ating service and control. He was an 
instructor in meat industry courses 
offered by the home study department 
of the University of Chicago until ill 
health curtailed his activities. 


DR. A. A. SWAIM 





ON FLORIDA OUTING 











W. K. Reardon, general manager, 
New York Butchers Dressed Meat Co., 
and Mrs. Reardon are spending a vaca- 
tion at Miami Beach, Fla. 





Personalities and Fvents 
Of the Week 


Jacob Hausam, owner and manager 
of Hausam Bros., Peoria, Ill., manufac- 
turers of meat products, states that he 
has been reading THE NATIONAL Pro- 
VISIONER at the same location in the 
same city since 1898. “Any parallels?” 
he asks proudly. 

Berks Packing Co., Reading, Pa., has 
been issued a permit calling for gen- 
eral alterations to a new cooler at an 
estimated cost of $1,000 at the com- 
pany’s plant on S. 3rd st. 

Alden W. Wilkins, manager of the 
Swift & Company branch at Laconia, 
N. H., is to be transferred to a new 
post following a two-week vacation. He 
has been with the company for 17 years. 


Charles L. Ashley, general manager 
for Armour and Company at East St. 
Louis, Ill., has been ordered to report 
for active duty in the U. S. Navy on 
April 1 as a lieutenant commander. A 
1922 graduate of the U. S. Naval Acad- 
emy at Annapolis, he has been a mem- 
ber of the naval reserve for 13 years. 


Fred L. Andrews, 60, for the past 40 
years engaged in the wholesale meat 
trade at Nazareth, Pa., died on March 
17 at his home. 

Importance of inspection in the meat 
industry of California was explained 
before members of the Watsonville, 
Calif., Kiwanis club recently by Dr. 
J. H. Williams, supervising veterinary 
meat inspector of the state department 
of agriculture. 

James A. Bunyan, a hog buyer for 
Wilson & Co. for the past eight years, 
died from a heart attack in the hog 
alleys at the Chicago yards on March 21. 
Prior to his connection with Wilson & 
Co., he had bought hogs for the P. 
Brennan Co., Chicago, for about 30 
years. His entire business life was spent 
in the Chicago hog market. 


Fred P. Nix, jr., a branch executive 
of Swift & Company at Yonkers, N. Y., 
died on March 23 of a heart ailment at 
the age of 51. 

The state of Maine has its first locker 
plant—a 200-locker unit located at Cari- 
bou and operated by Oscar Peterson. 
Although there are approximately 3,600 
such plants in the U. S., only a few are 
in New England. 

Joseph G. Duschinsky, 56, affiliated 
with E. G. James Co., Chicago packing- 
house brokers since 1935, passed away 
the morning of March 27 at the Little 
Company of Mary hospital, Chicago, 
after a ten-day illness. \Mr. Duschinsky 
was connected with several large pack- 
inghouse firms prior to entering the 
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TALK WITH THE VOTATOR LARD ENGINEER AND 


Compare your present method of making 


lard with the sanitary, enclosed VOTATOR! 


FOOD HELPS 
WIN THE WAR 
* 


LARD ISA 
VITAL FOOD 


7 can make top quality lard, do away 
with common lard making troubles, and 
make your lard operation really profitable. 
Don’t put up. with old-fashioned, inefficient 
methods when you can benefit by all of the 
Votator’s exclusive advantages. 
When hot weather imposes an extra load on your 
refrigeration system, you'll be glad you have a Votator, 
for the Votator requires far less refrigeration than any 
other lard making method! 
Forget about separation, and crumbling, streaky lard—for 
the Votator will give you a product with a smooth, 
creamy texture, uniform whiter color and definitely 
longer shelf life! 

Write today for helpful booklet “Improving Lard.” 


THE GIRDLER CORPORATION (Votator Div.) Louisville, Ky. 


VOTATOR 


A Continuous, Closed Lard Making Process 
THE SANITARY WAY OF MAKING BETTER LARD AT A LOWER COST 
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brokerage field. Burial will be from the 
home at 9:30 a.m. on Monday, March 30. 

Donald W. Breese has been appointed 
manager of the beef division of the 
Sioux Falls, S. D., plant of John Mor- 
rell & Co., J. M. 
Foster, manager, 
announces. He suc- 
ceeds George E. 
Willging, who died 
recently. Mr. Breese 
has had consider- 
able selling experi- 
ence with the Mor- 
rell organization, 
starting at Ottum- 
wa in the beef and 
lamb department in 
1933. He later 
served as car route 
salesman and was 
appointed district supervisor of the 
Ottumwa central car route sales, a posi- 
tion he retained until transferred to 
Sioux Falls to take charge of the lamb 
department in May, 1940. 


L. O. Hoffman, formerly manager for 
Armour and Company at Huron, S. D., 
has arrived in Sioux City, Ia., to suc- 
ceed Frank Capera as manager of the 
Sioux City plant. Mr. Capera has been 
transferred to the company’s plant at 
St. Louis, where the former manager 
was called into military service. Mr. 
Capera and Mr. Hoffman have both 
been with the company approximately 
30 years. 


Plant and salesroom of the Marion 
Packing Co., new meat packing organi- 
zation located near Marion, Ind., is open 
for business. Carl Stanley, plant mana- 
ger, has charge of slaughtering and 
processing operations, while Alva Nel- 
son is sales manager. The firm will 
purchase livestock raised in Grant 
county and will also engage in custom 
slaughtering. 

Swift & Company plans an addition 
to its wholesale market at Winston- 
Salem, N. C. 


Richard C. Dougherty, Geo. A. Hor- 
mel & Co., is chairman of the meat 
packing committee of the National As- 
sociation of Credit Men, which holds its 
annual Credit Congress at Cincinnati 
beginning May 10. R. H. Fried, Fried 
& Reineman Packing Co., Pittsburgh, 
is vice chairman of the committee, which 
includes the following members: E. R. 
Bohart, E. Kahn’s Sons Co., R. A. Car- 
rier, Agar Packing & Provision Corp., 
Glen R. Hicks, Wilson & Co., A. L. 
Jones, Armour and Company, Harry 
Mercer, Swift & Company, L. D. Van- 
derham, Cudahy Packing Co., and J. E. 
Walsh, Oscar Mayer & Co. 


Warren F. Follansbee, of the David- 
son Commission Co., Chicago by-prod- 
ucts brokers, has joined up with the 


D. W. BREESE 


early this month in the presentation 
of an American flag by company em- 
ployes to the management. 

Thomas W. Koch, Mt. Vernon, O., has 
become affiliated with the H. P. Smith 
Paper Co. in a sales capacity, working 
entirely with specialty papers. He has 
been covering a wide territory in the 
East, including Ohio, Kentucky, Michi- 
gan, Pennsylvania and New York. 
Earlier in his business career, Mr. Koch 
was connected with the purchasing de- 
partment of Armour and Company. 

Merritt G. Perkins, 74, president of 
the Automatic Linker Co., Newark, 
N. J., passed away at his home on 
March 24. Mr. Perkins had been active 
for mary years in Newark banking and 
business corporations. He is survived 
by a son, Robert M. Perkins, an execu- 
tive of the Automatic Linker Co., and 
three daughters. 


There is a new flag flying from the 


SWIFT AWARDED FLAG 
FOR BOND PROGRAM 


Five thousand plant and office work- 
ers gathered outside the general office of 
Swift & Company this week to witness 
the presentation of the Minute Man 
Flag awarded by the Treasury Depart- 
ment for participation in the wage and 
salary deduction plan for the purchase 
of United States Defense Bonds. A 
section of the crowd is shown above. 

Of the 13,000 Swift employes in the 
Chicago area, more than 99 per cent 
have signed up for the wage deduction 
plan. Average weekly deductions of 
more than $30,000 were announced by 
John Holmes, president, who addressed 
the gathering. 

Mayor Edward J. Kelly of Chicago 
paid tribute to the patriotism of the 


pole alongside the Visking Corporation 
plant west of Chicago. The first awarded 
in the Clearing manufacturing district, 
it signifies that employes of the com- 
pany have gone over the top in pur- 
chases of defense bonds. More than 
$76,000 has been subscribed, with over 
98 per cent of the employes signing up 
for regular payroll deductions. 


Men prominent in the food industry 
in New York are enthusiastically volun- 
teering to assist in the Greater New 
York Fund’s 1942 campaign. The Fund 
is seeking $5,000,000 from business con- 
cerns and their employe groups to help 
support 400 voluntary health and wel- 
fare agencies. Eleven division chairmen 
already have been enlisted for the food 
section and for the meat division. D. D. 
Frederick, eastern district manager, 
Armour and Company, has volunteered 
for Manhattan, with Joseph Maggio, 
Brooklyn packer, chairman there. 





Navy. 

John S. Martin, John S. Martin Co., 
Richmond, Va., spent a few days in 
Chicago this week visiting friends. 

D. J. Harrison, president, C. A. Durr 
Packing Co., Utica, N. Y., A. P. Car- 
penter, assistant to the president, E. O. 
De Pugh, superintendent, and other 
members of the organization took part 


workers and Deputy Administrator John G. Gallaher, for the treasury depart- 
ment of the state of Illinois, presented a certificate and flag. It was accepted by 
James F. Brandt, comptroller, and L. W. Bermond, manager of the Chicago plant, 
then passed to C. F. McKim, superintendent, who hoisted it. 


“At all of our units over the entire United States,” said Mr. Holmes, “our em- 
ployes have authorized the company to deduct a total of $6,000,000 a year for the 
purchase of these bonds, which means our men in uniform will have the guns, the 
ammunition, the planes, the ships and the food without which they cannot do a job. 
That, I believe, is a record of which we all may be proud.” 
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GEBHARD TS Protect the Viations Meats! 


Throughout the United States, progressive packers enlist GEBHARDT COLD AIR CIRCULATORS to protect 





the natural freshness, flavor and bloom of their meats and meat products. The positive action of GEB- 
HARDTS prevents excessive shrinkage and discoloration, eliminates growth of bacteria and its resultant 
slime and mold, eliminates messy brine, and reduces chilling time. For constant low temperature, high 
humidity and a steady, uniform flow of washed, conditioned air gently circulated, install GEBHARDTS! 


(They increase cooler capacity and lower operating expenses!) 


ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE - MILWAUKEE, WISCONSIN 
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Safe Use of Refrigerants 








By H. H. SCHRENK 
Chief Chemist, U. S. Bureau of Mines 


HE safe use of a refrigerant de- 

I pends on knowledge of its perti- 

nent properties and conditions of 

use. Some of the properties of refrig- 

erants that are related to life, fire, and 

explosion hazards are accordingly pre- 

sented. These data serve as a basis for 

suggested control measures in the use 
of refrigerants. 


The properties of refrigerants may 
be broadly classified into three main 
groups: 1) Those important for refrig- 
eration; 2) those significant from the 
standpoint of confining the refrigerant 
and 3) those that become important if 
the refrigerant escapes from the 
machine or container. 

The first group of properties, such as 
latent heat of vaporization, specific heat 
of vapor, specific heat of liquid, etc., is 
not considered to be directly related to 
safety and is not discussed here. 


The second group—those properties 
important in confining the refrig- 
erants—has particular significance be- 
cause it relates to “built in” safety. 
This is emphasized because it is believed 
that the soundest procedure in design- 
ing equipment is to give due considera- 
tion to both the health and safety 
hazards likely to be associated with the 
equipment. Furthermore, the toxicity, 
fire and explosion hazards are con- 
trolled as long as the refrigerant is 
confined. Among the properties of this 
group are stability, corrosiveness, boil- 
ing point, pressure developed in the sys- 
tem, warning odor or irritation and 
ease of detection. 

The third group includes such prop- 
erties as toxicity (of compound and de- 
composition products), irritating action 
and explosibility. 

Many substances have been suggested 


Table 2 gives some properties of re- 
frigerants that are significant in con- 
nection with confining them in a mech- 
anical system. 

The refrigerants listed are arranged 
in accordance with decreasing boiling 
point, which, in general, tends to 
parallel the pressure developed in the 
system. Materials suitable to withstand 
such pressures must be chosen, as the 
greater the pressure the greater the 
possibility of leaks as well as rupture 
of pipes and joints. Compounds having 
low boiling points operate at pressures 
exceeding atmospheric on both high- 
and low-pressure sides and all leaks are 
outward. Those with high boiling points 
may operate on a negative pressure on 
both high and low side or only on the 
low side. Should leaks occur, the escape 
of refrigerant would be much slower 
than for those compounds that have a 
low boiling point and are gases at or- 
dinary room temperature and pressure. 
Prevention of leaks is necessary not 
only because of hazard to health and 
safety but also to overcome operation 
difficulties. 


Corrosive Properties 


Corrosiveness is one of the most im- 
portant properties of refrigerants, not 
only from the standpoint of safety but 
also of operation. It is not surprising, 
therefore, that virtually all the com- 
mon refrigerants are noncorrosive, par- 
ticularly in the absence of moisture. 
Ammonia will attack copper and brass, 
but apparently even these metals will 
stand up in piston rings, rods and bear- 
ings that are protected by an oil film. 
Aqua ammonia has virtually no effect 
on steel or iron pipe. Although non- 
corrosive when dry, sulfur dioxide is 
quite reactive in the presence of mois- 
ture. 

The halogenated hydrocarbons con- 
taining either chlorine or fluorine, or 


TABLE 1. 
COMMON REFRIGERANTS 


Molec- 

ular 

Formula wt. 
17.03 
44.01 
60.05 
64.06 
30.07 
44.08 
58.12 
58.12 
50.49 
64.52 


Name 


SATE, ov ccvccccccseccetccccss NHs 
Carbon dioxide 

Methyl formate 

Sulfur dioxide 


Isobutane 
Methyl chloride 
Ethyl chloride 
Dichloromethane 
(Carrene No. 1) 
Dichloroethylene 
Dichloromonofluoromethane 
(Freon-21) 
Dichlorodifluoromethane 
(Freon-12) 
Trichloromonofluoromethane 
(Freon-1 
Dichlorotetrafluoroethane 
(Freon-114 


84.94 
96.92 


102.93 
120.92 
137.38 
170.93 





both, in general have low corrosiveness 
even in the presence of moisture, the 
fluorine derivatives being the more 
stable. As halogenated hydrocarbons 
are good solvents for organic sub- 
stances, gaskets may be attacked. 

The fact that leaks are undesirable 
emphasizes the importance of their de- 
tection. Sulfur dioxide and ammonia 
have excellent warning properties 
which, although desirable from the 
standpoint of detecting leaks, may be 
objectionable because of excessive irri- 
tation. The halogenated hydrocarbons 
can be detected with the so-called 
“halide” lamp, which utilizes copper to 
give a green flame in the presence of 
halogens. The use of warning agents 
has been suggested, and acrolein has 
been used with methyl chloride. Carbon 
dioxide and the hydrocarbons ethane, 
propane, butane, and isobutane are not 
readily detected in low concentrations. 

Table 3 gives the upper and lower ex- 
plosive limits of the refrigerants listed 
in Table 1. 

Of the common refrigerants, sulfur 
dioxide, carbon dioxide and the Freon 
group are nonexplosive. The chlorin- 
ated hydrocarbons, dichloroethylene, 
methyl chloride, and ethyl chloride are 
all explosive, as are methyl formate and 





and tried as refrigerants but the num- 
ber used more or less extensively is 
limited. Table 1. gives a list of refrig- 
erants included in the American Stand- 
ard Safety Code for Mechanical Refrig- 
eration B9-1939. Dichloromethane '9.4(e) 

The compounds are listed in four Methyl formate 1.8(c) 
main groups: 1) Miscellaneous, 2) hy- -67 3.6 
drocarbons of the methane series, 3) ty! chloride ao 
chlorinated hydrocarbons and 4) chloro- 21.1 
fluorohydrocarbon compounds. 


26.9 13.2(¢) No 
Molecular weights are given because 51.8 5.9(¢) Yes 
of their relationship to weight of gas pee Sg = 
per unit volume. The molecular weight 98.2 18 No 
of air calculated on the basis of its com- 154.5 19.6 Yes 
position is approximately 29. Any gas 140.6 27.4 No 
having a molecular weight less than 1,024.3 319.7 No 
this is lighter than air; any with a =e woes No 
higher molecular weight is heavier than 
air. The higher the molecular weight, 
the less gas per unit of weight. 


TABLE 2.—PROPERTIES RELATED TO CONFINING REFRIGERANTS 


Head 
pressure 
at 86 degs. 
F. (a) 


Suction 
pressure 
at 5 degs. Corrosive 
F. (a) (b) 
eee No No Yes 
27.3(c) No No Yes 
26.3(c) Yes Slight No 
23.9(c) No N Yes 
20.5(c) No Yes 
19.3(c) No f Yes 
15.3(¢) No Yes 


Warning 
odor or 
irritation 


Readily 


ay detected 


point, degs. F 
119.12 


Refrigerant 
Dichloroethylene 


Freon—114 


Sulfur dioxide 
Isobutane 
Methyl chloride 


Ammonia 
Propane 

Carbon dioxide 
Ethane 


(b)It is difficult to give a yes-or-no answer on corrosiveness, since 
(c)Inches of mercury 


(a) Pounds per square inch, gauge. 
moisture has a marked effect in some cases, and kind of metal is also important. 
below atmospheric pressure. 
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i and they do as you please! 


gents A refrigeration valve or fitting stamped with the word YORK 


: a UNITED'S Cork and corkboard products play will do what you require of it. That is the unqualified York 
hand a vital part in the national defense effort. For guarantee. 

re not their use is essential in special defense equip- York valves and fittings are as carefully made and as thor- 
tions. ment, as well as for low temperature insulation oughly tested as any other equipment that comes out of the 
er €X- in the safe preservation of food. Government York shops, for 57 years of experience teaches that the finest 
listed requirements take first compressor is no better in action than the valves and fittings 


, ‘ that control its functions. 
sulfur call. If your insulation 


Freon needs are related to de- 


Thus genuine valves and fittings are as important as genu- 
in- ’ ine replacement parts . . . more important these days than 

i: UNITED'S fense and food protec- ane ag P pe y 

i. ane B. B. tion, let us know, and we 


Bao & 5 York Ice Machinery Corporation, York, Pennsylvania. 
fe and K@L@l,@r:7-1,4 49) will make every effort to : 


ine CORKBOARD be of service to you. 


NTS The York Branch or Distributor near you 
maintains full stocks and prompt service. Call 
on him for 





Readily Globe Valves Expansion Valves Tees 
etected 
Yes 


d Angle Valves Special Fittings Elbows 
Relief Valves Return Bends Flanges 
for Ammonia or Freon, with threaded connec- 
tions or oval, square or round flanges and all 
Yes YORK Designed, YORK Built, YORK Guar- 


anteed. 
Yes 


so CORK COMPANIES 
No 
No KEARNEY, NEW JERSEY 
ven Manufacturers and Erectors of Cork Insulation REFRIGERATION AND 
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ton, Mass. Hartford, Conn. 


ss, since Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. St. Louis, Mo. —Srwe——— 
mercury Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville,Me. “KEEP'EM FLYING!” 
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TRADE MARK 


THE QUALITY TRADE MARK 


ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


== C-D SUPERIOR PLATES => 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES == 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES == 
= C-D SUPERIOR KNIVES == 
SS ——| 


= B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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ammonia. The aliphatic hydrocarbons 
ethane, propane, butane, and isobutane 
are very explosive. The importance at- 
tached to the explosion hazard of this 
latter group is evidenced by the fact 
that they are classified in group 3 of 
the American Standard Safety Code for 
Mechanical Refrigeration, previously 
mentioned. Group 1 is considered the 
least hazardous and group 2 intermedi- 
ate. 


This is the first of two articles by Mr. 
Schrenk. The second article will appear in 
an early issue. 


California Meat 
Plants Gird for 
Enemy Air Raids 


ITH Meat Packers, Inc., serving 

as the intermediary, packing 
companies in Vernon, Calif., are co- 
operating to the fullest extent with 
the local fire department in plans for 
guarding meat 
packing plants 
against bomb at- 
tack and for ex- 
pediting repair of 
ammonia lines and 
other equipment 
damaged during 
possible air raids. 

Through ar- 
rangements con- 
cluded by Ben 
Campton, president 
of Meat Packers, 
Inc., instructions 
are being given by 
the fire department 
personnel to pack-* 
inghouse managers, superintendents 
and selected groups of personnel on 
how to handle incendiary bombs and 
deal with other problems arising as a 
result of air attacks. About 20 Vernon 
meat packing firms are participating in 
the program. 

In Los Angeles, the preparations 
made by the fire department have taken 
cognizance of the danger that may re- 
sult from bursting ammonia and steam 
lines in plants operating large refrig- 
eration plants. A number of refrigera- 
tion engineers employed by meat pack- 
ing firms have volunteered for service 
on a special committee appointed by the 
Southern California chapter of the Na- 
tional Association of Practical Refrig- 
eration Engineers to work with the Los 
Angeles fire department on a city-wide 
program for pre-raid protection and 
post-raid repair of refrigeration sys- 
tems. 


The principal task of this committee 
will be to provide experienced crews for 
repairing damaged cooling plants, 
shutting off ammonia lines and per- 
forming other necessary tasks which 
can best be handled by men familiar 
with refrigeration systems. Details 
have been worked out at conferences 
between the N.A.P.R.E. committee and 


BEN CAMPTON 





TABLE 3.—EXPLOSIVE LIMITS OF 
COMMON REFRIGERANTS 


Per cent by volume 
Lower Upper 
Ammonia 5 25 
Carbon dioxide (a) 
Methyl formate 22.7 
Sulfur dioxide (a) 
12.5 
9.5 
8.4 
Isobutane . 8.4 
Methyl chloride & 18.7 
Ethyl chloride 14.8 
Dichloromethane 
Dichloroethylene 
Dichloromonofluoromethane 
Dichlorodifluoromethane 
Trichloromonofluoromethane 
Dichlorotetrafluoroethane 


(a) Nonexplosive. (b) Practically nonexplosive 
at ordinary temperatures, but at higher tempera- 
tures under favorable laboratory test conditions, 
capable of forming weakly combustible mixtures 
with air. 


Compound 





John Alderson, fire chief. The plan 
calls for mobilizing the manpower of 
the refrigeration and meat packing in- 
dustry, posting crews at strategic 
points, and dispatching men, as needed, 
to points of danger. 

While the programs for the cities of 
Vernon and Los Angeles are basically 
independent, concerning themselves 
chiefly with plants located within the 
corporate limits of the respective com- 
munities, they have been made flexible 
enough so that any assistance required 
at a plant located across the municipal 
line can readily be given. 

The first task of the volunteer com- 
mittee of the N.A.P.R.E. was to make 
visits to refrigeration plants in the city 
to acquaint members with the location 
of the plants as well as with the distri- 
bution of ammonia and shut-off valves 
and other details of the cooling plant. 


The Los Angeles fire department has 
prepared maps showing the location of 
every refrigeration plant in the city, 
including those in meat packing houses. 
When an “alert” is sounded, members 
of the volunteer committee are in- 
structed to go immediately to their own 
plant and hold themselves in readiness 
to be dispatched to any nearby plant 
where the home crew may need as- 
sistance. 


The plan has been expanded to in- 
clude plants not holding membership in 
the N.A.P.R.E. All meat packing plants 
in Los Angeles as well as Vernon have 
been requested to submit information 
concerning the interior layout of their 
refrigeration systems and to post signs 
indicating the location of valves so that 
no delay in shutting off valves will be 
entailed. 


MICHIGAN LOCKER ACT 


Under a new Michigan law regulating 
frozen food locker plants the state com- 
missioner of agriculture is given the 
power to prescribe sanitary rules and 
make periodic inspections of the plants. 
Locker plants operate under state li- 
cense which can be revoked by the com- 
missioner. 


The National Provisioner—March 28, 1942 








OF 


lume 
pper 
25 
(a) 
22.7 
(a) 
12.5 
9.5 
8.4 
8.4 
18.7 
14.8 
(b) 
11.4 
(b) 
(a) 
(a) 
(a) 


osive 





,. <a Recent WPB and OPA Orders 








FUNDAMENTAL change in the 

priorities system, under which 

most general or blanket priority rat- 

ing orders will be 

revoked gradually 

and companies oper- 

ating under them 

will be required to 

apply for priority 

assistance under the 

production require- 

ments plan, was an- 

nounced this week 

by J. S. Knowlson, 

director of industry 

operations in the 

W ar Production 

Board. The change 

will not affect the 

meat packing in- 

daar ited rama dustry directly, 

since it is aimed at heavy durable goods 

manufacturers using large quantities of 
metals and other scarce materials. 


The substitution of the production re- 
quirements plan for “P” orders will pro- 
vide WPB control of the flow of alumi- 
num, copper, steel plates, etc., down to 
the level of end products. The new plan 
will influence the operations of some 
meat industry suppliers. 


War Production Board and Office of 
Price Administration orders of the week 
which affect the meat packing industry 
directly and indirectly include: 


VEGETABLE OILS.—Use of coconut 
oil, babassu oil, palm kernel oil and 
other oils with a high lauric acid con- 
tent has been restricted by General 
Preference Order M-60 of WPB. The 
order prohibits any use of such oils 
which does not produce glycerine, or in 
which the amount of glycerine remain- 
ing in the product exceeds 1.5 per cent 
on an anhydrous soap basis. No high 
lauric acid oil may be used in the 
manufacture of margarine, shortening 
or cooking fat. No processor may sapon- 
ify more than 75 per cent of his aver- 
age monthly use of these oils, or their 
fatty acids, for saponification in 1941. 

RUBBER.—WPB has imposed fur- 
ther restrictions on rubber by prohibit- 
ing the use of scrap or reclaimed rub- 
ber in a number of products. The 
amounts available for use in certain 
types of hose, footwear, friction tape 
and erasers have been reduced and no 
rubber can be used in some kinds of 
automotive parts, storage battery cov- 
ers, fan belts, sealing adhesives, refrig- 
erator parts, etc., after May 1 without 


permission of the director of Industry 
operations, WPB. 


ANIMAL FEEDS.—Effective March 
26, OPA Maximum Price Regulation 
No. 74 revoked Price Schedule No. 74, 
covering animal feeds. It establishes 
maximum prices at the highest sales 
price as of January 20, 1942, to March 
20, 1942, less $5 per ton on meat scraps 
and $6 per ton on digester tankage. 
Schedule No. 78, covering fish meal, 
continues in effect but is amended to 
include fish scrap at $3 per ton under 
maximum prices of fish meal. The new 
price schedule, which does not apply to 
retail sales, permits sales below the 
maximum prices, prohibits conditional 
agreements by sellers and calls for the 
keeping of sales-records. It also stipu- 
lates three methods for determining the 
revised maximum prices of meat scraps 
and digester tankage. All grades of 
these items are included under the 
order. 

CAN ENAMEL.—The director of in- 
dustry operations, WPB, has decreed 
that enamel must not be used to deco- 
rate the ends of tin cans. Conservation 
Order M-108 provides that oils, lac- 
quers, enamels, resins and gums shall 
no longer be used as exterior coatings 
on cans made of tin plate or terne plate, 
unless the coating serves a particularly 
useful purpose. Enamel may be used in 
manufacture of cans for product bought 
by the Army, Navy and other govern- 
ment agencies. Reduction in weight of 





ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance, 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 

builds it into 


HAM BOILER CORPORATION aan 


Office and Factory, Port Chester, N. Y. ¢ Chicago Office, 332 S. Michigan Ave. — DOOR 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, = 
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| EXPERIENCE 
but JAMISON | 


In war, Jamison-Built Doors serve 
Uncle Sam in the first line of 
defense—afloat and ashore. 


But Uncle Sam's war effort de- 
mands protection of ALL perish- 
able food. 


Are your doors doing their part? 


Check every door in your plant. 
sure they give the protection 
needed in war—and in peace. 
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enamel on exterior and interior metal 
surfaces of all cans is also encouraged 
under the order. Can makers are direc- 
ted to use their best efforts to cut this 
weight as far as practicable, with a 
minimum goal of nine-tenths of the 
weight considered standard practice in 
1940. 

HIDE GLUE STOCK.—The OPA has 
amended its revised price schedule 
No. 68 for hide glue stock, to permit 
the sale or purchase of cattle lips and 
snouts without regard to ceiling prices, 
when the trimmings are to be used for 
crab bait. Sellers of lips and snouts for 
crab bait will be required to report to 
OPA their total sales and prices on the 
tenth of each third month; the first re- 
port is due April 10. Another provision 
allows persons who purchased hide glue 
stock prior to January 20, and have 
been holding the stock in warehouses to 
deliver it under sales contracts entered 
into prior to January 20. 

ORDERS.—J. S. Knowlson, director 
of industry operations, warned business 
this week that orders and regulations 
of the War Production Board must be 
strictly followed. 


OFFICE EQUIPMENT. — Durable 
office equipment, including typewriters, 
adding machines and other business ma- 
chines, desks and filing cabinets, may 
not be ordered with preference ratings 
assigned under General Maintenance, 
Repairs and Operating Supplies Order 


ARMY TO SALVAGE GREASE 


In a recent order by the Quartermas- 
ter General, U. S. Army, posts, camps, 
and stations have been requested to sal- 
vage all food waste, both as an economy 
measure and to conserve needed mate- 
rials. Food waste will be divided into 
four classifications for sale under defi- 
nite quantity contracts. The four classi- 
fications are as follows: 

1) Cooked grease, both rough and 
clean, including spent frying fats; 2) 
Raw bones and raw meat trimmings; 
3) Kitchen waste fit for animal food, 
excluding grease, bones and raw meat 
trimmings, and 4) Trap grease from in- 
terceptors. All except kitchen waste for 
livestock feeding will be sold under one 
contract at a separate price per pound 
for each. Kitchen waste will be sold 
under a second contract at a per-man 
per-month price. These contracts are 
not to be executed for the sale of “gar- 
bage,” but in accordance with the break- 
down shown above. 





P-100 (A-10), according to an inter- 
pretation by War Production Board. 
UNIT HEATERS.—Inventories of 
unit heaters, unit ventilators, convectors 
and blast heating coils were frozen in 
manufacturers’ inventories this week 
by WPB order. Shipment is prohibited 
except on specific approval of the di- 
rector of industry operations; applica- 


tions for such approval are to be 
granted only for shipment to the Army, 
Navy, certain government agencies, 
lend-lease or industrial plants making 
essential war products. 

METAL WINDOWS. — Manufacture 
of metal casement, sash, etc., has been 
forbidden after March 25th except on 
orders with A-3 or better preference 
rating, or in filling a contract already 
received. No manufacturer or distribu- 
tor can sell, ship or deliver following 
March 25 any metal window except on 
an order with a preference rating of 
A-10 or better. 


U. S. OCCUPATIONAL CENSUS 


In the near future, businessmen will 
be called upon to help the government 
list the occupational skills of all men 
registered under the Selective Service 
System. This survey is to be made by 
the U. S. Employment Service in co- 
operation with selective service boards. 
Questionnaires will be sent by the 
boards to all men between the ages of 
20 and 44 who registered on February 
16 and also to others previously reg- 
istered. 

The questionnaire carries the sug- 
gestion that if the man who fills it out 
needs help in answering any of the oc- 
cupational questions, he should go to 
his ‘employer. Some of the questions 





OPPORTUNITY FOR 


HAM PACKERS 


Tender, mild, jvicy hams have won a favored spot 
on the American menu. The huge demand continues 
to grow. It’s easy to sell hams . . . if you give the 


public what they want. And it’s easy to do exactly 
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TOM TUFEDGE SAYS: 
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ALL BUT THE 
MUSTARD 


Used by Oscar Mayer 
& Co., Madison, Wis., 
for deliveries of Yellow 
Band wieners and other 
Oscar Mayer products, 
this truck with an “‘over- 
grown frankfurt” body 
wins favorable attention 
for the company where- 
ever it appears. The 
unique vehicle has clear 
vision and maneuvers 
nicely in traffic. 





may be puzzling to many men, and to 
some the importance of listing second- 
ary skills and those they have used on 
other jobs may be overlooked. The em- 
ployer is urged by the U. S. Employ- 
ment Service to explain to each worker 
who seeks his aid the significance of 
the questionnaire and to help him fill 
it out properly. 


Consumer Demand to Hold 
Steady and Pick Up Later 


Domestic consumer demand for meat 
and other farm products is expected to 
hold around present levels in the near 
future and then to improve consider- 
ably as war production in converted 
plants is stepped up, the U. S. Bureau 
of Agricultural Economics reports. Mili- 
tary needs will continue to increase. 

The conversion of industry from civil- 
ian to war production is being made 
with little net disturbance to employ- 
ment and total productive activity. Na- 
tional income continues to rise, but the 
effects of this rise on consumer buying 
power are offset, at least in part, by 
increased federal taxes and defense 
bond buying. 

Government spending for defense 
continues to increase and is now about 
$2,000,000,000 a month higher than a 
year ago. The increase probably will 
be even larger as production rises in 
converted plants. This will bring a re- 
newal of the advance in employment 
and will accelerate the rise in consumer 
income. 


Wholesale commodity prices have in- 
creased little since the Emergency 
Price Control Act of 1942 went into ef- 
fect late in January. The slower ad- 
vance, however, probably has been due 
in part to some reduction in advance 
consumer buying and other factors. As 
government controls are extended to 
an increasing number of commodities, 
wholesale price changes will reffect less 
and less the usual effects of changes in 
supply-demand conditions, but will con- 
tinue to be influenced by trends in pro- 
duction and distribution costs. 


Living costs continue to rise, reflect- 
ing the earlier advance in wholesale 
Prices and scarcity of an increasing 
number of consumer items. The rise 
in living costs in relation to that in 
wholesale prices probably will be larger 


during coming months as gains in the 
latter are minimized by broadening con- 
trols. 


Henry Muhs Co. Acquired 
By the Albany Packing Co. 


The business of the Henry Muhs Co., 
meat packers and distributors in Pas- 
saic, N. J., since 1898, has been sold to 
the Albany Packing Co., Albany, N. Y., 
it was reported last week. The com- 
pany’s Passaic plant at 41 Central ave. 
is being closed down, while the Paterson 
branch, located at 118 River st., will 
remain open as a distribution point for 
meat products shipped from Albany. 

Clifford E. Rumsey, sales manager of 
the Muhs organization, will be manager 
of the Paterson office, according to re- 
ports. It is understood that the Pas- 
saic plant may be sold or leased for 
national defense work. The Albany 
Packing Co., which employs 650 per- 
sons, is headed by Fred M. Tobin. Mr. 
Tobin is also president of successful 
meat plants at Estherville and Ft. 
Dodge, Ia., and Rochester, N. Y. 


PACKERS GET INJUNCTION 


A permanent injunction against en- 
forcement of a city ordinance govern- 
ing meat inspection at Anderson, Ind., 
was granted recently in Madison cir- 
cuit court. The action, brought by M. M. 
Goff & Sons Co., Inc., and the Rose 
City Packing Co., New Castle, protested 
an ordinance passed in 1940 which pro- 
vided that no meat could be sold in 
Anderson unless passed by the state 
board of health or by U. S. authority. 
The court ruled that the city council 
had no authority to delegate powers to 
another body, either state or federal. 


REDUCER.—Housewives, meat re- 
tailers, and home economists all are 
clamoring for copies of the Institute’s 
new booklet, “Reducing the Modern 
Way.” More than 100,000 were dis- 
tributed during the first few days after 
appearance of first ad. It’s the first 
reducing book ever to carry the seal of 
acceptance of the council on foods and 
nutrition of the American Medical As- 
sociation. 
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KORRECT-KUTTING 


MANUFACTURING COMPANY 
Glen Ellyn - Illinois 


“0- Kr KNIVES 
CUT DOWN 


Reversible Angle Hole 


PLATES 


O-K 


LESS GRINDING 
LAST LONGER 
COST LESS 


Invaluable experience built up over a 
period of thirty years has resulted in 
grinder plates and knives of unexcel- 
led quality and unsurpassed efficiency. 
Yet, such superiority costs you no more 
than ordinary equipment! If you are 
not now using O-K Knives and Plates, 
try them at our expense. Trial order 
costs you nothing... if O-K equipment 
fails to satisfy you completely you are 
free to return entire order at our 
expense. Write today! 





\ 30 YEARS’ EXPERIENCE GUARANTEES SATISFACTION | 











New Army Lard 
(Continued from page 11.) 


INSPECTION AND TEST.—Unless 
otherwise specified, inspection shall be 
made at the point of origin. Otherwise, 
inspection shall be made at point of 
delivery by the receiving agencies. 
Chemical analysis, except as noted be- 
low, shall be made in accordance with 
methods of the Association of Official 
Agricultural Chemists. Melting point 
shall be determined by official modified 
Wiley melting point method of the 
American Oil Chemists’ Society. Mois- 
ture and volatile content shall be deter- 
mined by hot plate method of the Amer- 
ican Oil Chemists’ Society. 

Presence of suspended matter shall 
be determined by viewing the melted 
sample through a standard American 
Oil Chemists’ Society color type. The 
sample shall show no more than a slight 
haze. The color shall be determined 
with a Bureau of Standards calibrated 
Lovibond color glass on a 5%-in. col- 
umn, by the Official American Oil Chem- 
ists’ Society methods. The stability of 
the lard shall be no less than 3 hours 
as determined by the active oxygen 
method. 

PACKAGING, PACKING, A N D 
MARKING. — Unless otherwise speci- 
fied, commercial packaging is accept- 
able under this specification. Unless 
otherwise specified, lard shall be deliv- 
ered in standard commercial containers 


acceptable by common or other carriers. 

Type I defense style lard shall be 
used by troops within the continental 
limits of the United States, and shall be 
packaged as follows, as called for in 
the invitation for bids: In parchment 
paper lined cartons, 4 lbs. net, 12 car- 
tons to a case; in tin containers, 50 lbs. 
net weight; in wooden tubs, 50 Ibs. net 
weight; in non-returnable, open head, 
steel drums, approximately 400 lbs. net 
weight. 

Type II defense style, lecithin added, 
for overseas use, shall be packaged as 
follows: In hermetically sealed tin con- 
tainers, 4 or 5 lbs. net weight, 12 to the 
case; in hermetically sealed tin contain- 
ers, 50 lbs. net weight, one container to 
a wooden crate; in hermetically sealed, 
square, tin containers, 37 lbs. net 
weight, two tins to a wooden case. 


TIRE AND GAS CONSERVATION 


President Roosevelt has urged, in 
identical letters to all state governors, 
that maximum speed limits of 40 miles 
per hour be established to conserve 
tires, and the War Production Board 
has ordered a 20 percent reduction in 
gasoline deliveries to service stations 
and certain commercial users on the 
Atlantic Seaboard and in the States of 
Washington and Oregon, which became 
effective on March 19. 
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The Eastern area affected includes 
Maine, Vermont, New Hampshire, Mas- 
sachusetts, Rhode Island, Connecticut, 
New York, New Jersey, Delaware, 
Pennsylvania, Maryland, Virginia, the 
District of Columbia, West Virginia, 
North Carolina, South Carolina, Geor- 
gia, and Florida east of the Apalachi- 
cola River. 

The WPB order cutting gasoline con- 
sumption by reducing amounts avail- 
able for dealers also requires gasoline 
dealers in the affected areas to confine 
operations to 12 hours daily and 72 
hours weekly. The order requires deal- 
ers to supply minimum requirements 
for the following preferred uses: 

1) Operation of vehicles and boats 
necessary for the public health and 
safety, including, ambulances and vehi- 
cles operated by practicing physicians, 
surgeons, nurses, and veterinarians, and 
those engaged in civilian defense activi- 
ties while the area is under martial law, 
enemy attack, or immediate threat of 
enemy attack; 2) Operation of vehicles 
and boats in the service of federal, state 
or local governments; 3) Operation of 
commercial vehicles so classified by law, 
including taxicabs; 4) Operation of 
commercial, industrial and agricultural 
machinery and equipment; 5) Operation 
of school buses. 


Pork Ceilings in Effect 
(Continued from page 10.) 
market quotations. Hence Amendment 
No. 3—permitting a 2-cent markup— 
compensates the seller for extra costs 


| and more accurately defines actual price 
| levels of March 3 to 7 (on FSCC busi- 


ness). 


The second paragraph of Amendment 
No. 3 deals with the problem of ceilings 
on canned meats which were sold to the 
FSCC without basing the prices on 
market quotations or price lists. Dur- 
ing the March 8 to 7 period the FSCC 
succeeded in buying all its canned pork 
at prices about 3%c per lb. under then 
prevailing prices. Under the terms of 
the original regulation, sales to the 
FSCC and armed forces are limited to 
such lower prices. These agencies now 
find themselves unable to obtain the 
necessary quantities of product unless 
they are permitted to bid up to the 
prices quoted above. 

Some questions have already been 
raised in connection with the amend- 
ments. One is whether the specific ceil- 
ings quoted for canned pork items are 
f.o.b. plant or f.o.b. seaboard, and an- 
other, whether processors can pay above 
ceiling prices for boning cuts to fill 
FSCC orders. 


FARM CHEMURGY MEETING 


The eighth annual Chemurgic con- 
ference was held at the Stevens hotel, 
Chicago, this week. More than 500 sci- 
entists and agriculturists attended to 
hear research experts report. 
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Sausage Production Hits 
New Highs for February 


inspection during February set a 

new all-time high for the month. 
The total at 68,789,767 lbs. was over 5 
million lbs. greater than that reached 
during the same period a year earlier. 
However, production was lighter than 
in January, for slaughter of all classes 
of livestock was smaller in February 
than in the opening month of the year. 


G ‘inspectio production under federal 


’ A breakdown of the various grades of 

sausage showed that smoked and/or 
cooked at 46,167,572 lbs. exceeded the 
previous all-time high established a year 
earlier by almost 4 million lbs. Fresh 
finished at 13,894,491 lbs. compared 
with 12,485,998 lbs. made in the similar 
period of 1941. Dried or semi-dried was 
about 300,000 Ibs. greater than a year 
earlier. 


Even though slaughter of livestock 
in February was sharply under a month 
earlier, production of canned meat and 
meat products rose to a new all-time 
high. A total of 172,849,482 Ibs. was 
produced, almost twice as much as a 
year earlier and about 500,000 Ibs. more 
than the all-time high record made in 
the previous month. The canned beef 
total at 13,744,589 lbs. compared with 
only 7,194,759 Ibs. a year earlier, while 
the canned pork total at 73,955,240 lbs. 
dwarfed February, 1941 production, 
which totaled only 27,706,550 lbs. The 
canned sausage total at 19,073,899 lbs. 
was 15 million. lbs. greater than a year 


high record for that class of meat, and 
boosted the four-month total to 105,- 
585,352 Ibs., a gain of about 10 million 
Ibs. over that produced in the same time 
of the 1940-41 season. 


Meat loaves and jellied products made 
in February, at 11,550,971 lbs., dipped 





MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Feb. 1942 
Meat placed in cure: Ibs. 
Beef 11,229,136 
Pork 210,508,686 


5,647,426 
120,033,796 
24,722,918 
Sausage: 
Fresh finished 
Smoked and/or ccoked 
Dried or semi-dried 
Total sausage 
Meat loaves, head-cheese, chili con 
earne, jellied products 


Cooked meat: 


13,894,491 
46,167,572 


»705,579 
38,370,125 
172,849,432 
Lard, rend., refined and canned... .226,598,916 
Rendered pork fat 
Oleo stock 
Edible tallow 
Compound containing animal fat... 16,341,939 
Oleomargarine containing animal fat 5,367,105 
Miscellaneous 


4 mos. 4 mos. 
packer yr. packer yr. 

942, Ibs. 1941, Ibs. 

45,380,966 
991,439,633 


Feb. 1941 
Ibs. 
8,119,946 


62,345,569 
202,121,538 1,021,390,473 


4,260,178 
116,279,234 
21,788,563 


21,525,606 18,545,228 
521,422,286 533,388, 769 
105,585,352 95,226,717 


12,485,998 61,307,232 
42,802,111 194,773,735 

8,403,057 38,446,435 
63,691,166 306,078,373 


54,843,897 


271,689,132 


9,626,966 48,422,019 40,969,070 


431,109 


10. rie 2,512,439 


2,044,554 
75,100,595 


5. 
76,653,656 


36,820,348 
111,370,063 
14,612,416 
62,105,117 
345,757,424 
868,515,380 
83,629,387 
40,306,817 
19,990,739 
73,184,594 
18,019,679 
6,181,419 


46,791,201 
260,699,986 


126,259,049 
113,451,893 
605,225,044 
1,103,217,277 
105,730,555 
53,489,930 
23,732,399 
75,518,210 
22,046,234 
23,270,402 


176,525,464 
16,555,962 
8,839,971 
4,676,047 
11,322,068 
3,651,878 
1,534,566 





earlier. The only canned item showing 
a reduction from a year earlier was 
soup—27,705,579 lbs. compared with 
31,119,033 Ibs. in the same time of 1941. 

Sliced bacon production in February 
at 24,722,918 lbs. was about 3 million 
Ibs. greater than both a year and two 
years earlier. However, it was a new 





——180-220 Ibs. 


CUT-OUT RESULTS CONTINUE IN THE RED 


(Chicago costs and prices, first four days of week.) 


Results in the cut-out values of all weights of hogs were again on the 
losing side of the ledger this week, and only slight changes were made 
compared with compilations of a week earlier. Losses were not as sharp 
on the various weights compared with last week, but still near the lowest 
levels in quite some time. Light weights are showing the least cutting loss 
while the heavies continue to be the poorest property. 


220-240 Ibs.—— —240-270 Ibs.—— 


slightly compared with a month earlier, 
but established a new high mark for the 
month. The February total of this year 
was about 2 million lbs. greater than a 
year earlier. 


The fact that production of processed 
meats has been stepped up sharply 
over a year earlier is borne out by the 
figures on production for the four 
months—the last two months of 1941 
and first two of this year. Only two 
totals are smaller than a year earlier, 
while numerous totals are sharply above 
figures for the similar period of 1941. 


Canned meat production in the first 
quarter of the packer season was 605,- 
225,044 Ibs., almost 360 million Ibs. 
greater than in the same period of the 
previous year. Other totals are running 
heavier, but the canned meat produc- 


tion is showing the greatest percentage 


in the Value Value Value . : 
gain over a year earlier. 


Pet. Price per Pct. Price Pct. Price per 
unless live ewt. live le live per ewt. 
to the alive wt. 3 wt. Ib. alive 


Regular hams 2 : 3. 14.00 q : 13.90 
Picnics . 23. 2 5.60 1.3 

Boston butts ; ‘ ‘ 4.10 
Loins (blade in) r < 4 9.80 
Bellies, S. P ; 4 .06 9.70 
Bellies, D. S Be pee 2.10 
Fat backs 

Plates and jowls............ 
Raw leaf 

iy a Me, CON, WE. c es cic 
Spareribs 

Trimmings 

Feet, tails, neckbones....... 
Offal and miscellaneous 


TOTAL YIELD AND VALUE.70.00 
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Artificial Casings on 


Army's Vienna Sausage 


To a current request for bids for 
supplying the U. S. Army with Vienna 
style sausage, the Chicago Quarter- 
master Depot has added an amendment 
which allows the use of artificial cas- 
ings in stuffing the sausage. The re- 
quest is amended as follows: 

“Sausage shall be stuffed into sheep 
casings or molded in an artificial cas- 
ing or other type of mold approved by 
the Bureau of Animal Industry of the 
United States Department of Agricul- 
ture. All artificial casings must be re- 
moved before canning.” 
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$13.89 
Cost of hogs per cwt 


Condemnation loss 
Handling and overhead.... 


TOTAL VALUE 


Loss per ewt 
Loss last week 
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Purchases by FSCC 


at Advanced Levels 


URCHASES of pork products by 

the Federal Surplus Commodities 
Corp. on March 13 and 14 were mostly 
at higher prices than prevailed during 
the preceding few weeks, when the 
agency accepted product only at the 
January 29 levels. Prices on most of 
the purchases ranged 2c per Ib. higher, 
with some up as much as 3c over pre- 
vious levels. Quotations on fresh frozen 
pork loins of various weights constitute 
an addition to the purchase list. 

Low and high prices at which the 
FSCC purchased pork products are 
shown below. In many cases, awards 
were made at prices between these ex- 
tremes: 

S.P. regular hams.—16/18: 25.68¢ for 
175,000 lbs., f.o.b. Omaha, Chicago and 
E. St. Louis; 18/20: 25.68¢ for 70,000 
Ibs., f.0.b. So. Omaha and Chicago. 


S.P. skinned hams.—16/19: 26.75¢ for 
135,000 lbs., f.o.b. St. Louis and Des 
Moines and 27.25c for 45,000 lbs., f.o.b. 
Springfield, Mass. 

Salted bellies.—16/20: 17.20c for 30,- 
000 lbs., f.o.b. Duluth, and 18.70c for 
105,000 lbs., f.o.b. Chicago. 


D.S. fat backs.—11.35c for 180,000 
Ibs. and 12.15¢ for 30,000 Ibs., f.o.b. 
West Albany. 

Refined lard (56-lb. boxes).—12.75c 
for 770,000 lbs., f.o.b. Omaha, Albert 
Lea and Sioux Falls and 13.65c for 
120,064 lbs., f.o.b. Albany. 

Edible tallow.—10.45c for 80,000 Ibs.. 
f.o.b. Chicago and 11.40c for 50,000 lbs., 
f.o.b. Baltimore. 

Canned pork luncheon meat.—2%-lb. 
sterile: 37.82c for 1,080,000 lbs., f.o.b. 
So. Omaha and 39.25c for 495,000 lbs., 
f.o.b. Chicago; 12-0z. sterile: 40.82c for 
900,000 lbs., f.0.b. So. Omaha and Fort 
Dodge and 42.35¢ for 30,024 lbs., f.o.b. 
W. Albany; 6-lb. sterile: 36.60c for 201,- 
600 lbs., f.0.b. Mason City and 37.875c 
for 300,000 lbs., f.o.b. Austin. 

Chopped canned ham.—2%-]b. sterile: 
39.70c for 360,000 lbs., f.o.b. Chicago 
and 40.50c for 50,000 lbs., f.0.b. Omaha; 
12-0z. sterile: 40.30c for 4,140 lbs., and 
42.00c for 108,000 lbs., f.o.b. Chicago; 
6-lb. sterile: 37.55¢ for 380,000 lbs., and 
39.38¢ for 25,000 lbs., f.o.b. Chicago. 


Pork tongues.—12-o0z. sterile: 39.35c 
for 36,000 lbs., f.o.b. Omaha; 6-lb. ster- 
ile: 36.75c for 88,000 lIbs., f.o.b. Ot- 
tumwa. 

Canned corned pork.—6-lb. sterile: 
55.90e for 1,811,880 lbs., f.o.b. Chicago. 


Canned pork.—soya links.—2-lb. ster- 
ile: 29.00c for 600,000 lbs., f.0.b. Chi- 
cago and 29.50c for 180,000 lbs., f.o.b. 
Philadelphia. 

Canned sliced bacon.—24-o0z. cans: 
35.25¢c for 355,000 lbs., f.o.b. Houston, 
So. St. Paul, So. St. Joseph and Kansas 
City, and 36.50c for 144,000 lbs., f.o.b. 
Philadelphia. 

Cured Wiltshire sides.—65/80: 21.45c 
for 70,000 lbs., f.0.b. Chicago and 22.75c¢ 
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CHICAGO PROVISION MARKETS 
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FUTURE PRICES 


SATURDAY, MARCH 21, 1942 


High Low 


Sales: May, 9. 

Open interest: May, 370; July, 137; 
total, 513 lots. 
CLEAR BELLIES: 
Mar.... . 


MONDAY, MARCH 23, 1942 


Cieetianionel 
tortor 
@mmov 
totornoo 
RS 5 al 


Open interest: Mar., 1; May, 367; July, 137; 
Sept., 6; total, 511 lots. 
CLEAR BELLIES: 
MOP. « «: a 


TUESDAY, MARCH 24, 1942 
LARD: 
*May... 12.82% 


Sales: May, 13. 

Open interest: May, 363; July, 137; § 
total, 506 lots. 
CLEAR BELLIES: 
Tweak sade omen ae 14.75b 


WEDNESDAY, MARCH 25, 1942 
LARD: 
*May... 12.82% knee ads -82%b 
*July... ne -82%b 
*Sept... 2.8214b 
Sales: May, 6. 
Open interest: May, 363; July, 137; Sept., 6; 
total, 506 lots. 
CLEAR BELLIES: 
14.75b 


THURSDAY, MARCH 26, 1942 
LARD: 
*May... 12.82% 
*July... 12.82% 
*Sept... vee 
Sales: May, 6; July 3. 
Open interest: May, 364; July, 134; Sept. 6. 


CLEAR BELLIES: 


12.8214b 
12.8214b 
12.82%%b 


14.75b 


CLEAR BELLIES: 
May... se 
*Ceiling price. 
(Key: b—bid; ax—asked; n—nominal) 





for 390,000 lbs., f.0.b. Indianapolis and 
E. St. Louis. 

Fresh frozen pork loins.—8/10: 24.25c 
for 9,330 lbs., f.o.b. Chicago and 26.75c 
for 25,000 lbs., f.0.b. Milwaukee; 10/12: 
24.25c for 35,188 lbs., f.o.b. Chicago and 
26.25c for 60,000 lbs., f.o.b. Chicago; 
12/15: 23.50c for 172,500 lbs., f.o.b. 
Omaha, Minneapolis and Denver, and 
25.75¢c for 50,000 lbs., f.o.b. St. Louis 
and Chicago. 


SUPPORT YOUR COUNTRY BY 
BUYING U. S. DEFENSE BONDS 


CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., Mar. 26, 1942 


REGULAR HAMS 


Green 


16-20 range 
16-22 range 


Short shank %c 


BELLIES 
(Square Cut Seedless) 


GREEN AMERICAN BELLIES 


*Quotations represent No. 1 new cure. 


D. 8S. BELLIES 


Regular plates 

Clear plates 

D. 8S. jowl butts 

S. P. jowls 

Green square jowls 

Green rough jowls 

GOOG GRIN POW LEK oo ccc inivcnescusc 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf 
the Chicago Board of Trade: 
Cash Loose 
Saturday, Mar. 21...12.6914ax 11.42%b 
Monday, Mar. 23....12.69%¢ax 11.42%b 
Tuesday, Mar. 24....12.69%4n 11.42%b 
Wednesday, Mar. 25.12.694¢n 11.42%b 
Thursday, Mar. 26...12.6914b 11.42%4b 
Friday, Mar. 27.....12.694¢b 11.42%b 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo 
Leaf, kettle rend., tierces, f.o.b. Chgo.. 
Neutral, tierces, f.o.b. Chicago os 
Shortening, tierces, €.8.2.'...c.ccccccccccceses 
Havana, Cuba Pure Lard Price 
Wednesday, March 25...........-.cccecess 16.62% 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
Mar. 18, 1942 
per Ib. per Ib. 


Cor. week, 
1941 


Prime native steers— 

400- 600 nominal 
nominal 
nominal 


20 @: 2014 
19% @20 





400- 600 ~.. y Sib 15% @16% 
600- 15% @16% 
800-1000 3 15% @16% 
Heifers, good. 400-600... .20 16% 
Cows, 400-600 ..........- 15% @ 16 12% @13 
Hind f...+ 4 choice... . 24 
Fore quarters, choice 16 
Beef Cuts 
Steer loins, choice, 60/65...... Po 
Steer loins, No. 1 
Steer loins, No. 3 
Steer short loins, choice, 30/35. 
Steer short loins, No. 1 
Steer short loins, No. 
Steer loin ends (hips).......... 
Steer loin ends, No. 2......... 
St. NT 20 im aoe ais meree-6,6 6 6:0:4 ¢ 
Cow short loins 
Cow loin ends (hips) 
Steer ribs, choice, 30/40 
Steer ribs, No. 1 
Steer ribs, No. 
Cow ribs, No. 
Cow ribs, No. 3 
Steer rounds, 
Steer rounds, 
Steer rounds, 
Steer chucks, 
Steer chucks, 
Steer chucks, No. 
Cow rounds 
Cow chucks 
Steer plates 
Medium plates 
Briskets No. 1 
Cow navel ends 
Steer navel ends 
Fore shanks 


engeaes 


38 
unquoted 
35 








Strip loins, 

Strip loins, No. 

Sirloin butts, No. 1 

Sirloin butts, No. < 

Beef tenderloins, No. 1........ 
Beef tenderloins, No. < 

Rump butts 

Flank steaks 

Bhowlder CIOGS 2.22 cc ccccccceces 
Hanging tenderloins ... 
Insides, green, 12/18 rang 
Outsides, green, 8 lbs. up..... 
Knuckles, green, 8 lbs. up..... 2 


Beef wustons 





Brains 

Hearts 

Tongues 
Sweetbreads 
Ox-tail 
Fresh tripe, plain. 
Fresh tripe, H. O 
ERUOED cece 
Kidneys 





7 
22 
15 

12% @13% 


Brains, each 11 
MUOSTROORED cccccccccccccoesces re 3 31 
Calf livers 53 


Choice lambs 
Medium lambs ... 
Choice saddles . 
Medium saddles 
Choice fores 
Medium fores 
Lamb fries 
Lamb tongues 
Lamb kidneys 





Heavy sheep 

gS BERS ee 12 
Heavy saddles 

Light saddles 

Heavy fores 
Light fores ... 
Mutton legs . 
Mutton loins . 
Mutton stew 
Sheep tongues 
Sheep heads, each 





Fresh Pork ond Pork Products 
Pork loins, 8/10 Ibs. av. -26% 
Picnics 

Skinned shoulders 

Tenderloins 

Spareribs 

Back fat 

Boston butts 

Boneless butts, cellar 


Hocks 


WHOLESALE SMOKED MEATS 


Fancy regular hams, 14/16 lbs., 
parchment paper 
Fancy skinned hams, 14/16 Ibs., 
parchment paper 31% @33 
Standard reg. hams, 14/16 lbs., plain. ..29% @30% 
Picnics, 4/8 lIbs., short shank, plain. ..29%2.@30 
Pienics, 4/8 lbs., long shank, plain.. 
Fancy bacon, 6/8 lbs., plain 
Standard bacon, 6/8 Ilbs., plain 
No. 1 beef sets, smoked 
Insides, 8/12 Ibs 
Outsides, 5/9 Ibs 
Knuckles, 5/9 Ibs 
Cooked hams, choice, 
Cooked hams, choice, skinless, fatted 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-lb. bbl 
Lamb tongue, short cut, 200-lb. bbl. 
Regular tripe, 200-Ib. bbl. 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 
Clear fat back pork: 
70- 80 pieces 
80-100 pieces 
100-125 pieces 
Clear plate pork, 25-35 pieces 
Bean pork 
Brisket pork 
Plate beef 
Extra plate beef 


SAUSAGE MATERIALS 

(Packed basis.) 
Regular pork trimmings 17 @17% 
Special lean pork trimmings 85%...... 314% @32 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers 
Native boneless bull meat . 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners, 350 lbs. and up 
Dressed cutter cows, 400-500 Ibs. 
Dr. bologna bulls, 600 Ibs. and up 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk 
Country style sausage, 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue and blood 
Blood sausage 
Souse 
Polish sausage 


30% @31% 


128% 30%, 
:29 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer 
Farmer 
Holsteiner 

B. C. salami, 
Milano, salami, choice, in hog bungs 
B. C. salami, new condition 
Frisses, choice, in hog middles. 
Genoa style salami, choice 
Pepperoni 
Mortadella, new condition 
Cappicola (cooked) 
Italian style hams 
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CURING MATERIALS 


Nitrite of Rea? Lo w'bee. stock 
In 400-Ib. a, ei + teneeel ae 8.75 
Sa ih. A ape N.Y 





super 
aw, 96 basis, f. - b. New Orleans 
cere" curing sage es coe, refiners (2%) 
Packers’ curing sugar, 250 lb. ba 
f.o.b. Reserve, Ta. 


less 
Dextrose, in car lots, per cwt. (cotton). 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 1% to 1% in., 

180 pack 
Domestic rounds, over 1% in., 

140 pack 
Export rounds, wide, over 1% in 
Export rounds, medium, 1% 

1% in. 
Export rounds, narrow, 1% in. or under 
- 1 weasands 
NO. « 


bungs 
Middles, medium, 1% @2 in d 
Middles, select, wide, 2@2% in 65 
Middles, select, extra, 24 @2% in. .90@1.00 
Middles, select, extra, 2% in. & up.... 1.35 
Dried or salted bladders: 
Se Sl SU a 1.10@1. ~-4 


. Wide, flat 
Hog casings: 
Extra narrow, 29 mm. 
Narrow, 2.35 
Narrow RB, 32@35 -. eens 1.90@2.00 
English, medium, 35@38 m 1.65 
Wide, $8@43 mm 
Extra wide, 43 mm 
Export bungs 
Large prime bungs 
Medium prime bungs 
Small prime bungs 
Middles, per set..........ss.00- ees 


SPICES 


(Basis Chicago, original bbis., bags or bales.) 
— wee 


47 


® 


Ginger, 
Mace, 
Bast 


No. 
wikia fancy Banda 
East Indies 
East & West Indies Blend 
Paprika, Spanish 
Pepper Cayenne 


BESSSRIBSSERSRSSSAT 


aes 
RO 


SEEDS AND HERBS 
und 


Gro 
Whole for Saus. 
Qe GHEE ce iccccncesetcccesats 1.40 
Cominos seed 
Coriander Morocco bleached 
Coriander Morocco natural No. 1.. 
rd seed, fancy yellow.. 
American 
Marjoram, Chilean 
Oregano 


. 


(Continued on page 28.) 








MARKET PRICES 
New York 





DRESSED BEEF 
City Dressed 


Choice, native, dressed 
Choice, native, light 
Native, common to fair 
Western Dressed Beef 
Native steers, good, 600-800 1 
Native choice yearlings, 400-600 lbs 
Good to choice heifers 
Good to choice cows. . 


Fresh bologna bulls.. 
BEEF CUTS 


Western 


ta] 
a= 


hinds and ribs..... 25 
hinds and ribs 


Ro poe tO cones cob ee 
DHALDDS 
Stotetotgts 
1 Se 


Bu 


reg. 4/6 Ibs. av 

reg. 6/8 Ibs. av 
Tenderloins, steers 
Tenderloins, cows 
Tenderloins, bulls 
Shoulder clods 


Medium 
Common 


DRESSED SHEEP AND LAMBS 


Lambs, good to choice.........+.+..08: 22 
Lambs, good to medium 

Lambs, medium 

Sheep, good 

Sheep, medium 


Hogs, good and arg I (110-140 Ibs.) 
head on; leaf fat $19.37%4 @19.75 
Pigs, small lots (100 tbs. down) 
head on; leaf fat in..............-- 20.50@20.75 


FRESH PORK CUTS 


Pork loins, fresh, eben lbs 

Shoulders, 10/18 WS......0ccccsccscccces 26 
Butts, regular, 4/6. ~.. 

Hams, regular, 10/12 1 

Hams, skinned, fresh, 10/18 Ibs. 

Picnics, fresh, 6/8 Ibs..........0+ee0-s 25 
Pork trimmings, 90/95% lean 

Pork trimmings, regular, 50% lean 
Spareribs, medium 


regular, / 
Hams, regular, fresh, wis 
Hams, skinned, fresh, 16/12. ba 
Pienics, fresh, 4/6 1b 
Pork trimmings, extra lean, 90/95% 2% 36 @37 
Pork trimmings, regular, 50% lean....19 @20 
Spareribs, medium 
Boston butts, 4/6 Ibs é @32 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.......... 52 
Cooked hams, choice, skinless, fatted........ 52 


SMOKED 


Regular hams, 8/10 Ibs. 

Regular hams, 10/12 Ibs. 

Regular hams, 12/14 Ibs. 

Skinned hams, 10/12 Ibs. 

Skinned hams, 12/14 Ibs. 

Skinned hams, 16/18 lbs. av 

Skinned hams, 18/20 lbs. ‘av 

SS a errr 
Phemtes, €/6 TS. BV... cccccccccccsvccecs 28 @29 
Bacon, boneless, western @31 
Oe ree 28% @30 
Beef tongue, light @23 
Beef tongue, heavy 


BUTCHERS’ FAT 
St GE ccctvéveuceve ercctneceeeons $4.00 per cwt. 


Inedible suet . 


GREEN CALFSKINS 
5-9 9%-12% 12%-14 
Prime No. 1 veals...23 3.20 3.36 
Prime No, 2 veals...21 2.90 3.05 
Buttermilk No. 1....18 2.70 2.85 
Buttermilk No. 2....17 I 2.70 
Branded 1.90 
Num 1.90 


5.50 per cwt. 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, March 26, 1942: 


Fresh Beef: 


STEER, Choice: 
400-500 Ibs.+ 


5 


CHICAGO 


700-800 Ibs.? 
STEER, Good: 
400-500 Ibs.* 


700- 800 Ibs.? 


STEER, Commercial: 
400-600 Ibs.? 
600-700 Ibs.? 

STEER, Utility: 
400-600 Ibs.? 

COW (All weights) : 


Commercial 
Utility 
Cutter 
Canner 


Fresh Veal and Calf:* 
VEAL, Choice: 
80-130 Ibs. 


VEAL, ey 


50- 80 1 
80-130 ibe. 


VEAL, Commercial: 


50- 80 lbs. 
80-130 Ibs. 


VEAL, Utility: 
All weights 


Fresh Lamb and Mutton: 
LAMB, Choice: 


Commercial: 
All weights 


, Utility: 
All weights 


MUTTON (Ewe), 70 Ibs. down: 
Good 
Commercial 
Utility 
Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.) : 


SHOULDERS, Skinned, N. Y. Style: 

PEE TR, cvcccccvve Omit 25.50@26.50 
BUTTS, Boston Style: 

4- 8 lbs 
SPARE RIBS: 


Half sheets 16.00@17.00 


1Includes heifer 300-450 lbs. and steer down to 300 lbs. at Chicago. 


Chicago. 
*Based on 50-100 Ib. box sales to retailers. 

All quotations in dollars per hundredweight. 
and calculated carcass bases 


Beef, veal, 


BOSTON NEW YORK 


$20.50@21.50 
20.50@21.00 


16.50@17.50 


ny 50@17.00 


15.00@18.0 50 


21.00@24.00 


18.00@20.00 
20.00@21.00 


18.00 
20.00 


20.00@21.50 20.00 
17.00@19.00 


16.00@18.00 
18.00@20.00 


17.00@18.00 
18.00@20.00 


17.00@19.00 


16.00@18.00 15.00@17.00 16.00@17.00 


Aes! 

38s 

8588 
8 


SSSe 
Bost 


S83 S333 
38 8338 


Bees SS! 
S333 8888 


11.00 
10.00 A 
8.50@10.00 


2Includes koshered beef sales at 


Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


lamb, and mutton prices apply to straight 





FANCY MEATS 


Fresh pad tongues, | page ome per Ib 

Fresh stee Le. per Ib 
Swesthoende, beef, per — 

Sweetbreads. veal, @ pair.......cccecccceccececs 60 
Beef kidneys, per Ib............. 





eee ee eer eee 


Beef hanging tenders, per lb ae 
Lamb fries, a pair...... eveese 





KITCHEN FAT DRIVE EXPANDS 


Drives by Chicago and several other 
cities to boost production of glycerin 
by having housewives save kitchen fats 
and sell them to their retail meat deal- 
ers are to result soon in a nation-wide 
campaign based on the same method of 


procedure, the New York Times re- 
ported on March 20. The effort will be 
a commercial venture under govern- 
ment sponsorship, the newspaper indi- 
cated. Housewives will probably get 5c 
per lb. for the drippings from their re- 
tailers, who will sell the accumulated 
greases to rendering plants for about 
6c per lb. 


Do your men trim the.profits off your 
pork loins? Read chapter 6 of “PORK 
PACKING,” The National Provisioner’s 
pork plant handbook. 
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Tallow, Grease Movement 
Continues at Ceiling Levels 


NEW YORK, MARCH 25, 1942 

TALLOW.—There was no trouble in 
moving tallow supplies at the ceiling 
levels at New York. Business passed in 
a way that gave the market a quiet 
appearance only because producers are 
moving the stuff almost as quickly as 
it is made. Demand was general and 
broad and the situation firm. Producers 
are readily going along at the limits; 
while there is some talk of a possible 
revision of ceiling price levels on tallow, 
the gossip indicated that should they 
materialize, they would differ very little 
from the current ceiling levels. Large 
producing interests state it is apparent 
that, lacking imported oils, the soaper 
is increasingly dependent upon domestic 
fats. Edible was quoted at 10.21c; extra, 
9.71%e and special, 9.57 %c. 

STEARINE.—Trade was moderate 
but the market firm in oleo stearine. 
Quotations (the ceiling) were 10.54c. 

OLEO OIL.—Trade was moderate but 
production is moving at steady prices. 
Extra was quoted at 12@12%c; prime, 
11% @12c, and lower grades, 11% @12c. 

GREASE OIL.—Supplies moved at 
firm prices at New York. No. 1 was 
quoted at 14%c; No. 2, 14%c; extra, 
15%c; extra No. 1, 14%c; winter 
strained, 1544c; prime burning, 16c and 
prime inedible, 15%c. 

NEATSFOOT OIL.—Demand was 
good and the market firm. Extra quoted 
14%c; No. 1, 14%c; prime, 15%c and 
pure, 19%c. 

GREASES.—While only moderate 
trading was reported in the grease mar- 
ket, indications were that the turnover 
was going on steadily at maximum 
price levels. Consumer buying interest 
continued good, and producers again 
displayed satisfaction with the prevail- 
ing ceiling price levels. Scarcity of im- 
ported oils and firmness in domestic 
oils and greases supported the market. 
Choice white 9.711%4c; yellow and house, 
9.295gc, brown 9@9'ce. 


CHICAGO, MARCH 26, 1942 

TALLOW.—Chicago tallow market 
this week continued to show strength at 
ceiling prices, with offerings very slow 
in coming out and trading limited. A 
light scattered trade was reported on 
Monday; small quantities of prime and 
special were reported at ceiling levels. 
Tuesday was marked by good demand 
and very limited offerings; trade quiet. 
Reported sales at midweek involved a 
few odd tanks of fancy, prime and spe- 
cial, all at ceiling levels, Chicago. Light 
trading took place on Thursday. Quota- 
tions (the ceilings) were: Edible and 
fancy, 9.854%c; prime, 9.71%c; special, 
9.4342c; No. 1 9.29%c. 

STEARINE.—Stearine market at 
Chicago continued steady this week. 
Quotations on Thursday were 10%c for 
prime oleo stearine and 94%@9%c for 
yellow. 

OLEO OIL.—Oleo oil market re- 
mained firm at previous quotations: 
extra, 13¢ and prime, 12%c. 

NEATSFOOT OIL. — Quotations 
were: Extra neatsfoot oil, 14%c; No. 1, 
14c; prime, 14%c; pure, 1844c, and cold 
test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13% c; No. 2, 13%c; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15c, and special 
No. 1, 18%c. Acidless tallow oil was 
quoted at 13%c. 

GREASES.—Greases moved in light 
volume at ceiling prices in the Chicago 
market this week. Offerings were tight, 
particularly in connection with white 
grease. During the week, moderate 
amounts of white grease, 15-37 yellow 
grease and brown grease moved at ceil- 
ing prices. At midweek, the market 
was firm to strong on all grades of ma- 
terial and quotations on Thursday (ceil- 
ing prices) were: Choice white, 9.71%c; 
A-white, 9.573c; B-white, 9.43%c; yel- 
low, 9.15% c¢; brown, 8.74%c. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, March 26) 


The by-products market was unset- 
tled early this week by issuance of re- 
vised ceiling prices on packinghouse 
feeds, which reduced top prices on di- 
gester tankage and meat scraps (see 
page 21). 

Trading was finally resumed on a 
small scale at lower levels on cracklings, 
blood and digester tankage. The situa- 
tion continues largely nominal. 


Unit 
Ammonia 


Unground, loose 
Digester Feed Tankage Materials 
Unground, 11 to 12% ammonia, loose. .$5. .* 


Unground, 6 to 10% choice quality. vee ee 
Liquid stick 


60% digester tankage 
50% meat and bone scraps 
Blood-me: 

Special steam bone-meal 


Bone Meals (Fertilizer Grades) 
Per ton 


berg ttoe rs 
35.00@37.50 


Per ton 


Steam, ground, 3 & 50 
Steam, ground, 2 & 26 


Fertilizer Materials 


High grade hewn ground 
10@11% ammo 

Bone tankage, cmgnennd, per ton. 

Hoof meal 


Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
45 to 52% protein (low test) $1.15 @1.17% 
57 to 62% protein (high test).... 1.12%@1.15 


Gelatine and Glue Stocks 


Calf trimmings (limed) 
Hide trimmings (limed) 
Sinews and pizzles (green, salted) 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per lb 


* Denotes ceiling price, f.o.b., shipping point. 


Bones and Hoofs 


Blades, me. 4 shoulders & thighs.. 
Hoofs, 

Hoofs, house run, assorted 

Junk bones 


60.00 
pes 60.00 
57.50 
40.00 


30. vogal, 00 


Winter processed, plack, 
Winter processed, gray, lb 
Cattle switches 





PORK SAUSAGE SEASONING 


SOUTHERN STYLE 


@ FLAVOR WILL NOT FRY AWAY 
@ CONSISTENTLY UNIFORM 


@ ECONOMICAL 


Write for generous free samples! 


MEAT INDUSTRY 


657 W. RANDOLPH ST. 


SUPPLIERS, INC. 


CHICAGO, ILLINOIS 
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33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
costs. 
Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 


uct readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 


1001-51 S. WATER ST., SAGINAW, MICH. 








Cotton Oil Futures Steady 
at Maximums; Trade Light 


York were firm with ceiling prices 

bid through the past week. Of- 
ferings were very light and trade was 
small and unimportant as everyone re- 
mained on the sidelines awaiting an 
anticipated revision of fats and oils 
ceiling prices by OPA. Reports from 
Washington indicated that such a revi- 
sion is near, but also pointed out that 
there is little likelihood of any general 
increase in ceiling price levels, but 
rather a move to eliminate complaints 
over differences in ceiling price levels 


CC York were 6: oil futures at New 





OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
Rk EB ee rr errr 15 
V'ater «hurned pastry.... . 1794 
ET RN 6 ov cnwceeesuneeseasanceeeee 
Vegetable type 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 
Valley points, prompt 

White deodorized, bbls., 

Yellow, deodorized 

Soap stock, 50% f.f.a., f 
points 

Soybean oil, in tanks, f.o.b. mills 

Corn oil, in tanks, f.o.b. mills 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports 
Blood, dried, 16% per unit 
Unground fish eg dried 114% = 
16% B. P. o.b. fish factory...... 
Fish meal, aa 11%% ammonia, 10% 
» 2 . c.i.f. spot 
February shipment 
Fish scrap, acidulated, 70% ammonia, 3% 
A. P. A., f.o.b. fish fac tories pdtend ae Sie 2.75 & 10¢ 


Soda nitrate, per net ton, bulk, ex-vessel 


Atlantic and Gulf ports .00 
Na 6 nec ad aneeemnd were ee 32.40 
33.00 


= 
Fertilizer tankage, ground, 10% ——-.,. 
0% B. P. L., bulk 50 & 10¢ 
Feeding tankage, srereunt. 10-12% ainio> 
nia, 15% B. P. L., bulk 
Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
per ton, c.i.f 
Bone meal, raw, 444% and 50%, in bags, 
St DR inkicwekh 64cas bese benenle dene 37.50 
Superphosphate, bulk, f.o.b. Baltimore, — 
ton, 16% flat 
Dry Rendered Tankage 


50/55% protein, unground 
60% protein, unground 


te tLatest quotation previous to new ceiling price 
st. 


FEBRUARY MARGARINE TAX 


Taxes paid on oleomargarine during 
February, 1942, including special taxes, 
totaled $96,951.37, compared with 
$90,339.80 a year earlier, according to 
the U. S. Bureau of Internal Revenue. 
Quantity of product on which tax was 
paid during February, 1942, totaled 
42,568 lbs. of colored margarine and 
32,237,088 lbs. of uncolored; during 
February, 1941, tax was paid on 38,350 
Ibs. colored; 30,116,400 lbs. uncolored. 


Page 30 


now existing between individual oils. 

Trade in finished oils was on a lim- 
ited scale, but prices were steady to 
firm. Crude markets continued inactive 
but firm at the ceiling price levels. The 
OPA has issued an order limiting the 
uses of coconut oil, babassu oil, palm 
kernel oil and other oils with high 
laurie acid content. 

The March oil position was evened 
up by the tendering of 18 lots on con- 
tract. The board of managers of the 
N. Y. Produce Exchange has passed a 
resolution that preference in trading 
shall be given liquidating orders in the 
May delivery. The open interest in the 
market continued to go down slowly, 
dropping this week to 418 lots. 

Cottonseed oil operators were in- 
clined to point out that with the ceiling 
on the futures market at 13.98c from 
May through November, no allowance 





FATS AND OIL CONSUMPTION 


More than three-fifths of all animal 
and vegetable fats and oils consumed 
in factories in 1941 were used in the 
production of soap and shortening, ac- 
cording to statistics on the factory con- 
sumption released by J. C. Capt, Direc- 
tor of the Census. The most important 
products, in order of the quantity of 
fats and oils required for their manu- 
facture in 1941, are as follows: soap, 
shortening, paints and varnishes, mis- 
cellaneous products, other edible prod- 
ucts, oleomargarine, and linoleum and 
oil cloth. 


EASTERN FERTILIZER MARKETS 
New York, March 25, 1942 


No quotations were available on tank- 
age, blood or cracklings, for producers 
withdrew all offerings from the market 
pending the new list of ceiling prices 
which were to be released late in the 
week. On the other hand, the fertilizer 
season is well under way with ship- 
ments being made at a good rate. There 
is still a shortage of sulphate of am- 
monia, nitrate of soda and other chem- 
icals. 


TANK CAR TURNOVER 


Vegetable oil refiners have been re- 
quested by the government to unload 
tank cars within 24 hours after arrival; 
so far as is known no general appeal 
has yet been made to meat packers. The 
heavy demand for tank cars for hauling 
petroleum, vegetable oils and other 
liquid materials, plus the sinking of 
tankers, has made it essential that tank 
cars be utilized 100 per cent. 


has been made for carrying charges 
which materialize from month to month, 
They hope that OPA will take this into 
consideration and will at least allow 
carrying charges. 

Southeast crude cotton oil was 12%@ 
12% c, according to location; Valley was 
125c and Texas 12%4c. Crude corn oil 
held at the maximum of 12%c, Chi- 
eago. Crude peanut oil was at 13¢, 
Southeast, and crude soybean oil at 
11%c, Decatur basis. 


There were buyers but few sellers 
in the refined oil markets. An occa- 
sional transaction was reported in re- 
sale oil. 


COCONUT OIL.—Nominal. 


SOYBEAN OIL.—Crude oil was 11%c 
bid, Decatur, without inducing offerings 
from producers. Refined oil at New 
York was firm with tanks at 13% @14c 
and drums 15c. 


CORN OIL.—Crude was 12%c bid, 
Chicago. At New York, refined oil in 
tanks was quoted at 14%c. 


PALM OIL.—The market was quiet 
but steady at New York. Nigre spot 
in drums was quoted at 9.02c; tanks, 
ex-ship, 8.25c; plantation tanks, ex-ship, 
8.32¢. 


PEANUT OIL.—Southeast crude was 
13¢ bid. 


Futures market transactions for the 
week ended Mar. 26, 1942, at New York: 


FRIDAY, MARCH 20, 1942 
—Closing— 


—Range— 
Sales High Low Bid Asked 


13.98 13.98 


September ... 
October 
November 

Sales, 1 contract. 


SATURDAY, MARCH 21, 


"i 13.98 13.98 


ug 
September ... 
October 
November ... 


Sales, 1 contract. 
MONDAY, MARCH 23, 1942 


September ... 
October 
November ... 


No sales. 


TUESDAY, MARCH 24, 1942 


Septembe was 
October 
November ... 


No sales. 


WEDNESDAY, MARCH 25, 1942 


September ... 7 : 

October 1 

November ... .. 
Sales, 1 contract. 


THURSDAY, MARCH 26, 1942 
13.98 


13.98 


13.98 


uly 
September ... 


(See tater senate on page 34.) 
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PLANT OPERATIONS 
deus for Operating Mon 





METER DISCLOSES 
STEAM WASTE 


The accompanying chart gives the 24- 
hour record of steam consumption in the 
hog killing 
department 
of a Chi- 
cago meat 
plant. It is 
interesting 
because it 
shows a 
consump- 
tion of 
steam in the 
department 
between 6 
o’clock in 
the afternoon and 6 in the morning, 
when the department is not working 
and no steam is used for processing. 

Investigation disclosed that steam had 
been permitted to leak into the hot 
water heater all night, some one having 
neglected to close the steam valve tight- 
ly. The loss was 111,600 Ibs. of steam, 
costing $33.00. This is one illustration of 
the value of departmental steam flow 
meters in the meat packing plant. 


\ 


A 
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ANNUAL COST OF LEAKS 
By W. F. SCHAPHORST, M. E. 


Here is a chart that is useful for de- 
termining the annual cost of meat plant 
steam leaks. 


For example, the dotted line drawn 
slant-wise across the chart tells us that 
if the diameter of the leak is 0.1 inch, 
and if the fuel costs $4 per ton, the 
annual cost of the leak is about $280. 
From a savings viewpoint, the chart 
indicates that if we stop the leak we 
will save $280 per year. 

First estimate the size of the leak 
and then find the corresponding figure 
in column A. From that point run a 
straight line over to the cost per ton 
of fuel (column C). The intersection 
of the line with column B gives the 
atinual cost of the leak. 

If all the steam leaks in a plant total 
a hole whose diameter is one inch 
(which is the limit of this chart—col- 
umn A) connect that point with the 
cost of fuel per ton (column C) and 
column B will tell what those leaks 
are costing per year. At $4 per ton 
the escape of money through the leaks 
amounts to the amazing total of $30,000. 

Regardless of the cost of fuel and the 
size of the leak, this chart makes it 
perfectly clear that it always pays to 
stop a steam leak. Steam leaks are ex- 
pensive. 

The chart is based on “average steam 


pressure” for the sake of simplicity. It 
is true that the amount of leakage 
varies directly with the pressure. The 
greater the pressure the greater the loss 
—for a given diameter of leak. The 
primary purpose of this chart is to 
show the expensiveness of leaks and 
serve as a stimulant to have them 
stopped. Leaks can always be stopped 
in one way or another. 


CHEAP LUBRICATING OIL 
By MEAT PLANT ENGINEER 


This question is asked frequently: 
“When buying a cheap lubricating oil 
that is claimed to be good, how can I 
be certain that it will actually save 
money for me?” 


There is no way to be certain that it 
pays to buy a cheap lubricant except 
by long-time comparative tests. The 
most convincing data can be secured 
when the tests are made on a group of 
identical machines operating under iden- 
tical conditions. The cheap oil under 
test is used in some of the machines 
and an oil that is acknowledged by 
authorities to be high grade, or known 
from experience to be suitable for the 
service in question, is used on others. 

Mere laboratory tests in which vis- 
cosity, flash point, gravity, etc. are de- 





vere | 


INCHES 


j 
me | 


4. 


j 


j 


Pee ae 


YEAR BY STOPPING LEAK 


DIAMETER OF LEAK, 
Ll. 


\ 
APNE es Pe 
i i. 


FUEL cost, | DOLLARS PER TON 


+ 
a oe Potstoty ts 


DOLLARS SAVED PER 


4 


4. 











The National Provisioner—March 28, 1942 


termined do not give information that 
is entirely reliable as a basis for ac- 
curate predictions regarding the be- 
havior of the oil in service. Too often, 
oils are made to meet specifications 
rather than to fulfill machine lubricat- 
ing requirements. 

I have before me the history of an 
attempt by a large manufacturing plant 
to reduce expenses by substituting a 
lower-priced lubricating oil for the well 
known product formerly used. During 
the economy spree the manager of the 
plant also laid off an experienced oiler, 
hiring a lower-priced and inexperienced 
man to look after the equipment and 
keep it properly lubricated. The results 
were tragic: In a short time a number 
of high priced ball bearings failed and 
it was necessary to shut down the dam- 
aged equipment for several weeks until 
new bearings could be obtained and re- 
pairs made. In this case, the change to 
cheaper oil and labor was an expensive 
experiment. 

Bearings on many machines are pre- 
cision jobs and very expensive. These 
parts are also subjected to considerable 
strain and pressure when the machines 
are operating. Unless the bearings are 
lubricated properly the wear will be 
rapid and costly. It is a logical pro- 
cedure, therefore, to use only the best 
lubricants on bearings. These need not 
necessarily be the most expensive, how- 
ever. It may be that some lubricants are 
too expensive to be economical, but I 
have never heard of them. 


BALL BEARING CARE 


One of the more difficult replacement 
parts for machinery and equipment in 
the meat packing plant is and will be 
ball bearings, for their applications are 
so varied in war industries that few are 
left for meat plant uses. 


The chief way to prolong the life of 
ball bearings is through rigid and thor- 
ough lubrication attention. 


The following pointers are offered: 


1—Guard against corrosion. Check 
on the oil being used, and don’t buy an 
oil that contains corrosive elements. 

2.—Don’t over-lubricate. Many ball 
bearings are ruined by too much oil or 
grease. Use a small quantity of lubri- 
cant for that is all that is needed. An 
excess will cause bearing to heat and 
leak at the housing. 

3.—Make certain the oil or grease 
used is suitable for the operating tem- 
peratures of the bearings, which should 
be from 10 to 60 degs. F. above the 
temperature of the room. 

4.—Don’t use grease on ball bearing 
when shaft speed is above 10,000 r.p.m.; 
use oil. Also, use -oil when operating 
temperatures are above 200 degs. F. 

5.—Ball bearings deteriorate more 
quickly from neglect than from normal 
wear and tear in service. 

6.—Make regular and thorough in- 
spection to see that bearings are pro- 
tected from dirt, rust and corrosion. 
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HIDES AND SKINS 





All big packers move week’s produc- 

tion of hides at ceiling prices—Strong 

demand for calf and kipskins, with 
trading awaited. 


Chicago 


PACKER HIDES.—tTrading got un- 
der way around mid-week in the packer 
hide market, when three packers allo- 
cated about a week’s production of 
hides at ceiling levels for all selections. 
The other packer followed later with a 
similar quantity, and the market is sold 
up closely. Little has been said as to 
the actual quantities involved but trade 
estimates run around 100,000 to 110,000 
hides as representing a week’s produc- 
tion at present. 


There is no change apparent in the 
condition of the market, except that 
buying interest is expected to show a 
normal expansion around the middle 
of April, when specialty leather tan- 
ners who cannot use winter hides enter 
the market. The setting aside by sole 
leather cutters of eighty percent of the 
top grade sole leather for military pur- 
poses, under a recent order, is also 
bound to be reflected in the demand for 
heavy stock. The demand for light 
weight hides will, of course, continue in 


excess of the supply, reflecting the 
short supply of calf and kipskins. 

Trading in hide futures is on the way 
to becoming a thing of the past. A 
total of 30 lots of March hides were 
closed out on Wednesday, with the ex- 
piration of the March contract, leaving 
13 lots open in the June contract. Cer- 
tificated stocks in Exchange ware- 
houses at the close March 24 totalled 
21,028 hides. 

OUTSIDE SMALL PACKER.—The 
outside small packer market is reported 
to be fairly closely sold up through 
March at the ceiling level of 1544c, se- 
lected, trimmed, for native steers and 
cows, f.o.b. shipping points, and brands 
at 144%c; hides moving on a flat basis 
quoted %e less. There has been an 
active inquiry in some directions for 
April production but no trading re- 
ported as yet. 

PACIFIC COAST.—Although there 
has been no definite confirmation as yet, 
the belief is held in some quarters that 
at least part of the March production 
of hides has moved in the Coast market. 
Ceiling price has been available, or 
13%c, flat, trimmed, for steers and 
cows, f.o.b. shipping points. 

FOREIGN WET SALTED HIDES.— 
Details of trading in the South Ameri- 


can market are not as plentiful as 
formerly since trade has been going on 
at the fixed prices. At the close of last 
week, around 30,000 hides were re- 
ported moving to the States and Great 
Britain at steady prices, involving 
mainly standard steers and reject steers, 
One pack of 5,000 Argentine frigorifico 
standard steers was reported early this 
week at steady price of 106 pesos, equal 
to about 16%g¢ec, c.if. New York; also 
4,000 reject heavy steers at 100 pesos, 
or about 15%c basis. It is understood 
that quite a few trading permits were 
issued this week at this level. 


COUNTRY HIDES.—Conditions in 
the country market appear about un- 
changed. Trading is still being done en- 
tirely on an all-weight basis, and there 
is a good demand for lighter average 
all-weights running 45 lb. and down at 
14c flat, untrimmed, or 15c flat, 
trimmed, f.o.b. shipping points. Buyers 
have been turning down offerings of 
stock running around 47 lb. or heavier 
and refuse to pay the ceiling price for 
such hides. However, this is the only 
class of hides that shows any accumula- 
tion whatever in.the entire market and 
collectors feel confident that they will 
eventually dispose of such holdings at 
the full maximum prices. Heavy steers 
and cows are quoted nominally around 
13%4¢e, flat, trimmed, with no demand 
for this description, due to unsuitability 
for war orders. Trimmed buff weights 
could be sold at 15c, flat, and trimmed 
extremes at 15ce flat, or 15%c selected, 





For Finer Tasting Sausage try NATIT HAL Casings 


MAX SALZMAN, INC. 


1310 WEST 46TH STREET, CHICAGO, ILLINOIS 


Cleaners of Hog and Sheep Casings 


PENTZ & ROBERTS, Agents 
6 CHURCH SQUARE, 
CAPETOWN, S. AFRICA 


COOLING & FREEZING UNITS 
CHICAGO 




















HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1942 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 














REMEDY FOR SEASONING 
AND CURING PROBLEMS 


SAXAL .......«a concentrated seasoning 
Try \ KURBRITE........... a pickling salt 


|. & Patent 


PAPRAKENE FLAVOR .a synthetic paprika 


write or wire for free, generous working samples 


SPICENE COMPANY OF AMERICA 


170 - 20 39th AVE., FLUSHING, LONG ISLAND, N. Y. 
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but there are no offerings of these se- 
lections. Bulls are quoted 9%¢, flat, un- 
trimmed, or around 10c trimmed. Glues 
quoted 11%@l12c, flat, trimmed; all- 
weight branded hides around 13%c, flat. 
CALFSKINS.—Packer calfskins are 
strong at ceiling prices, 27c for heavies 
and 23%c for lights under 9% Ib. 
Couple closed packs of Feb.-Mar. skins 
were thought to have sold late last 
week; one packer is already sold up 
through March, and other packers to 
end of Feb., with prospects of further 
allotments of March skins next week. 
The market remains strong on Chgo. 
city calfskins at 20%¢c for 8/10 lb. and 
28c for 10/15 lb.; quantities are not be- 
ing reported but sales are being made 
steadily at these levels, with outside 
cities moving same basis. Country calf, 
when available, are salable at 16c, flat, 
for 10 lb. and down, and 18e for 10/15 
lb., f.0.b. shipping point. Light calf and 
deacons are quotable at $1.43, selected. 
KIPSKINS. — Packer kipskins are 
called strong at maximum prices, 15-30 
Ib. natives at 20c, and brands at 17%c. 
One packer moved March kips couple 
weeks back, and others are expected to 
distribute their March kips shortly. 
The light production of Chgo. city 
kipskins continues to move as fast as 
offerings are made at the ceiling price, 
18c for 15-30 lb. natives, and 17c for 
brands; outside cities move at same 
prices. Country kips can be sold at 16c, 
flat, f.o.b. shipping point. 


Packer regular slunks have been mov- 
ing steadily at $1.10, flat; hairless are 
quotable at 55c, flat. 


HORSEHIDES.—The market is called 
steady to firm on horsehides. City ren- 
derers, with manes and tails, are mov- 
ing generally in a range of $7.25@7.40, 
selected, f.o.b. nearby sections, with up 
to $7.50 reported on choice lots. 
Trimmed renderers are quoted around 
$7.10@7.15, del’d Chgo. Mixed city and 
country lots $6.50@6.60, Chgo. 


SHEEPSKINS.—Dry pelts are quoted 
25@26c jer lb., del’d Chgo., for full 
wools. Packer shearlings are firm at 
the recent advance, which was encour- 
aged by the WPB in an effort to stimu- 
late production of the No. 2’s; market 
usually quoted $2.00 for No. 1’s, $1.75@ 
1.80 for No. 2’s, and 75@85c for No. 
3’s; one house reports moving a car this 
week at the top figures. The situation 
appears a bit mixed on pickled skins; 
some quote market around $8.00@8.25 
per doz., while two cars are reported to 
have sold in one direction at $8.50 per 
doz. packer production for March skins. 
The market is strong on wool pelts and 
some action toward lifting prices for 
pulled wool was expected this week, ac- 
cording to the trade, but nothing has 
been released as yet. Mid-west inde- 
pendent packer wool pelts are quoted 
$3.90@4.00 per cwt. liveweight basis, 
top reported paid, and up to $4.10 talked 
in some quarters. Outside small packer 
pelts quoted $3.25@3.50 each for best 


lots of March production of pelts. 


New York 


PACKER HIDES.—There is a good 
demand in the New York market for 
packer hides at ceiling prices, native 
steers 15%c, butt brands 14%c, Colo- 
rados 14c, and native cows 154¢c. There 
is some belief that a part of the Mar. 
production has already moved, and the 
remaining Mar. hides will probably be 
distributed early next week. 

CALFSKINS.—In the eastern mar- 
ket, demand for calf and kipskins con- 
tinues strongly in excess of demand 
and sales are being made steadily at 
the ceiling prices, as available. Collec- 
tor 3-4’s are quotable at $1.15, 4-5’s at 
$1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 kips $3.95, and 17 lb. up 
$4.35. Packer 3-4’s are salable at $1.25, 
4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 Ib. up 
$4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 21, 1942, were 7,972,- 
000 lbs.; previous week 6,492,000 lbs.; 
same week last year 6,326,000 lbs.; Jan. 
1 to date, 69,765,000 lbs.; corresponding 
period in 1941 receipts were 61,700,000 
lbs. 


Shipments of hides from Chicago for 
week ended March 21, 1942, were 7,403,- 





SAVE MONE 


IAGARA Air Conditioning Fan Coolers with 
high air velocity, permit economical re- 
frigerant temperatures and give constantly uni- 
form, correct storage temperature. They save 
operating time, cut food preservation expense. 
Niagara “No Frost” prevents frosting of cooler 
coils, saves loss of capacity, prevents shut- 
downs of equipment—completely automatic. 


Representatives in principal cities. Address 
inquiries to 


NIAGARA 
BLOWER COMPANY 


6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren Street 


WITH NIAGARA 
EQUIPMENT 


SAVES TIME, MONEY AND SPACE 


IN CHICAGO 


Wells Tallest Hotel 
> oy 


LEONARD HICKS 
Managing Director 
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000 lbs.; previous week 6,379,000 lbs.; 
same week last year, 5,938,000 lbs.; 
Jan. 1 to date, 66,825,000 lbs.; same 
period last year shipments were 59,- 
081,000 lbs. 


CANADIAN CATTLE 
MARKETINGS 


Heavy marketings of Canadian cat- 
tle, in both Canada and the United 
States, materialized in the last half of 
1941 according to early fall expecta- 
tions. Exports to the United States 
were larger than anticipated in mid- 
summer. 

The U. S. quarterly import quota of 
51,720 head allotted to Canada at the 
reduced rate of 1.5¢c per lb. (3c regular 
tariff rate) for heavy cattle was about 
filled in the last two quarters of the 
year. Cattle imports from Canada with- 
in this category for the third quarter 
totaled 47,235 head, and almost reached 
quota proportions, while the quota for 
the last three-month period was filled 
by the end of December, according to 
the release of the U. S. Treasury De- 
partment. As the number entered in the 
first half of the year was less than 50 
per cent of the quota, it is believed that 
the annual low-duty quota of 193,000 
head was exceeded, although complete 
figures for the year are not available. 

Several factors led to the conclusion 
that the number of cattle in Canada on 
December 1, 1941, was little if any larg- 
er than in 1940, when the number was 
8,316,000. Heavy slaughter last fall for 
domestic consumption and larger ex- 
ports of cattle to the U. S. are partly 
responsible for this belief. Owing to the 
scarcity of feed in the East and the 
abundance in the West, the June-No- 
vember movement to eastern feeding 
lots was nearly 75,000 head smaller 
than a year earlier. Increases in the 
ealf crop in the West were probably 
offset by decreases in the East. 


SEEK DOG FOOD LAW 


Uniform city, county and state regu- 
lation of the sale of dog and cat food 
prepared from meat is sought through a 
proposed model ordinance prepared 
jointly by health representatives of Los 
Angeles city and county and the state 
of California in anticipation of an in- 
creasing flow of bulk animal foods as 
existing stocks of canned foods are de- 
pleted. 


The proposed statute would place 
strict control over the operations of es- 
tablishments slaughtering horses, mules, 
cattle and other mammals for food for 
animals. City, county and state health 
boards were informed of recent indica- 
tions that some meat processed for pets 
has been diverted for human consump- 
tion. Canning restrictions, it is said, 
have aggravated the situation. 


Watch Classified page for good men. 


Page 34 


WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


A sharp advance in the live hog mar- 
ket with quotations at the best levels in 
years, gave the lard market a firm tone. 
Ceiling prices were bid on all deliveries. 
The $13.80 top on Chicago hogs gave all 
green meats a firmer tone in the provi- 
sion market. 


Cottonseed Oil 


Valley and Southeast crude, 12%c 
bid; Texas, 12%c bid at common points. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: May 
13.98 b; July 13.98 b; Sept. 13.98 b; 
Oct. 13.98 b; three sales. 


FINANCIAL NOTES 


Net profit of Wilsil, Limited, of Can- 
ada for the fiscal year ended December 
27, 1941 totaled $192,505 compared with 
$202,547 in 1940 and $299,836 in 1939. 
Operating profit in 1941 was $413,795 
against $379,127 in 1940, but higher 
taxes and provision for depreciation 
brought down the net. Current assets 
as of December 27, 1941 were $1,868,- 
847 and current liabilities were $420,- 
127. The 1941 net was equivalent to 
$1.41 per common share. 

The board of directors of John Mor- 
rell & Co. has declared a dividend of 50c 
per share on the firm’s common stock, 
payable April 25 to stockholders of 
record at the close of business April 4. 


FLASHES ON SUPPLIERS 


Westinghouse Elec. & Mfg. Co.— 
B. W. Clark, vice president in charge 
of the Westinghouse Electric and Mfg. 
Co.’s merchandising division, has been 
appointed vice president in charge of 
sales. He succeeds Ralph Kelly, who re- 
signed to become executive vice presi- 
dent of the Baldwin Locomotive Works. 
George H. Bucher, president of West- 
inghouse, announced that Mr. Clark, in 
addition to supervising the sale of ap- 
paratus, will be responsible for coordi- 
nating all sales of the Westinghouse 
company and its subsidiaries. He will 
transfer his headquarters from Mans- 
field, Ohio, to Pittsburgh, Pa. 


“CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended March 21, 1942: 
Week Previous Same 
Mar. 21 week week '41 
Cured meats, Ibs.24,906,000 25,915,000 17,771,000 
Fresh meats, Ibs.66,500,000 74,958,000 65,363,000 
Tease, TR. cccccs 8,482,000 10,988,000 8,708,000 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 27, 1942: 


PACKER HIDES 
Week ended Prev. 
Mar. 27 week 

@15% @15% 

@14% @14% 


Cor. week, 
1941 


* G3" 


@13 
@12% 


Hvy. nat. strs. 
Hvy. Tex. strs. 
Hvy. butt brnd’d 
strs. 
Hvy. Col. strs. 
Ex-light Tex. 
strs. 
Brnd’d cows.. 
Hvy. nat. cows 
Lt. nat. cows. 
Nat. bulls.... 
Brnd’d bulls... 
Caifskins ....23 
Kips, nat 
Kips, brnd’d.. 7% 
Slanks, reg... @1.10 
Slunks, hris... @55 


CITY AND OUTSIDE SMALL PACKERS 
. all-wts.. @15% @15% 13 @13% 
@14% @14% 12%@13 
Nat. —s @12 @i2 
Brnd’d bulls.. @lil @lil 
Calfskins ....20144@23 20% @23 
Kips @18 18 
@1.10 
@55 


@14 

@13% 
12% @12%4 
13% @14% 


t 
*F 
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@ 
@ 
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@ 
Slunks, @1.10 
Sluks, hrils.... @55 
All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. 


COUNTRY HIDES 
@13% 
@13% 
@15 
@15 
Pree 9%4@10 
Calfskins ....16 @18 16 
Kipskins @i6 @16 
Horsehides ...6.50@7.50 6.50@7.40 5 
All country hides and skins quoted on flat 


SHEEPSKINS 


Pkr. shearlgs. @2.00 
Dry pelts : @26 2544 


Hvy. steers..: 
Hvy. cows.... 
Buffs. 

Extremes .... 


AVERAGE WORK-WEEK UP 


Employes in the slaughtering and 
meat packing industry worked an aver- 
age of 41.7 hours per week in January, 
1942, an increase of 2.5 per cent over 
December, 1941 and 6.2 per cent over 
January, 1941, the U. S. Department 
of Labor reports. While average hours 
worked per week in all manufacturing 
industries increased fractionally from 
December, 1941 to January, 1942, the 
average for all non-durable goods in- 
dustries (including meat packing) 
showed a small decline. Packinghouse 
workers’ weekly pay envelopes averaged 
$33.05 in January, a gain of 3.7 per 
cent over December, 1941 and 23.3 per 
cent over January, 1941. 


DENTISTS LIKE MEAT EXHIBIT 


At a recent national dental conven- 
tion in Chicago, attended by more than 
10,000 dentists, an exhibit installed by 
the National Live Stock and Meat Board 
featuring the value of meat in the diet 
was one of the most popular features 
of the educational displays. Dentists 
from every state in the Union and 
Canada registered at the exhibit booth 
for nutrition charts, booklets and other 
meat literature. Many of.these charts 
are now being displayed in dental offices. 
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INDUSTRY ANSWERS THE CALL! 


32,145 Firms With Over 
17,700,000 Employees 
Have Installed the... 


PAY-ROLL SAVINGS PLAN 


Have YOU Started the Pay- Roll 
Savings Plan in YOUR Company? Plan Easy to Install 


Like all efficient systems, the Pay-Roll Savings 
Like a strong, healthy wind, the Pay-Roll Savings Plan is amazingly easy to install, whether your 
Plan is sweeping America! Already more than employees number three or ten thousand. 
32,000 firms, large and small, have adopted the Plan, i 
with a total of over seventeen million employees— For full facts and samples of free literature, send 
and the number is swelling hourly. the coupon below—today! Or write, Treasury De- 


partment, Section C, 709 Twelfth Street NW., 
But time is short!..More and more billiors are Washington, D. C. 


needed, and needed fast, to help buy the guns, tanks, 
planes, and ships America’s fighting forces must 
have. The best and quickest way to raise this money 
is by giving every American wage earner a chance to 
participate in the regular, systematic purchase of 
Defense Bonds. The Plan provides the one perfect 
means of sluicing a part of ALL America’s income 
into the Defense Bond channel regularly every pay- 
day in an ever-rising flood. 

Do your part by installing the Pay-Roll Savings 
Plan now. For truly, in this war, this people’s war, 
VICTORY BEGINS AT THE PAY WINDOW. 


Wittalsdia yay hale) my od 


U.S. Defense BONDS * STAMPS 


This space Is a contribution to NATIONAL DEFENSE by THE NATIONAL PROVISIONER 
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LIVESTOCK MARKETS oe ston 





Hogs Undisturbed 
by Pork Ceilings 


HE application of ceiling prices to 

most pork cuts this week had little 
effect on the live hog market. Prices 
firmed as the week opened with average 
drove costs near the highest levels since 
1926, but there was some reaction at 
midweek as supplies at major market 
centers increased. However, toward the 
close of the week prices again firmed 
up and were right at the levels of the 
previous week’s close. Marketings at 
most points were little changed from 
a week earlier. 

The character of receipts showed lit- 
tle change, although supplies ran mostly 
to fall crop pigs with a minimum of 
stock farrowed last spring available. 
Buyers continued to show preference 
for heavier weight butchers and dis- 
criminated against the lighter weights. 
This action tended to widen the range 
between heavies and lights. 


Top on butcher hogs at Chicago 
ranged between $13.50 and $13.60 this 
week while the average cost for four 
days was estimated at $13.45, equal to 
the cost of a week earlier. Receipts at 
20 markets for four days totaled 
310,000 compared with 320,000 a week 
earlier and 337,000 for the same time of 
1941. 

While there were few outstanding 
features in the hog trade all week, the 
cattle market moved to new high levels 
for the season, discounting rumors of 
price ceilings on beef. From Chicago to 
the far western markets reports filtered 
in of new seasonal highs on steers. At 
midweek the local market had a $16.00 
steer top, within 25c of the best March 
price since 1928. 

The higher trend choice long-fed 
steers charted did not apply to some 


other classes of bovine stock. In the case 
of canner and cutter cows the trade 
was very uneven, showing sort of sea- 
sonal trend. Good outlet was found for 
weighty cutters at $8.00 to $8.50, but 
canners were almost unsalable. 
Packers were complaining of serious 
death losses on the thinner cows and 
great numbers were condemned because 
of sickness—mostly pneumonia. Rather 
than suffer these losses, buyers took on 
heavier canners and neglected real thin 
kinds. The latter were available at 
$5.00 and under during the week, but 
heavier, healthy stock sold $6.50 up. 


LAMB CONDITIONS IMPROVE 


Moisture received during the previous 
week in the California early lamb pro- 
ducing areas, followed by favorable 
growing weather was of much benefit 
to pastures and lambs. This contributed 
to a material increase in the volume of 
contracting the past several days. Fat 
lambs for March delivery continued to 
bring a premium over those for delivery 
in April, with a still wider spread for 
those for pre-Easter delivery. Trade in- 
terests indicate that Pacific Coast points 
will utilize nearly all slaughter lambs 
contracted for delivery to April 15. 


ENDORSE PORK CEILINGS 


At the recent annual meeting in 
Peoria, Ill., members of the American 
Pork Producers Associated adopted res- 
olutions supporting recent government 
action in placing limits on wholesale 
pork prices. The delegates, represent- 
ing a national federation of state asso- 
ciations of hog raisers, said they sought 
no “special wartime concessions,” but 
declared that other farm groups and 
commodities should be subject to sim- 
ilar control. 





CANADIAN CATTLE EXPORTS 











MONTREAL.—Agriculture Depart- 
ment officials reported it was probable 
that Canada had filled her quota of beef 
cattle shipments to the U. S. in the first 
quarter of 1942, although for the same 
period a year earlier only about half 
the permitted quota was shipped in. 
Exports from January 1 to March 12 
were placed at 45,959 head and later 
reports were expected to show about 
5,000 additional had been shipped to fill 
the quota. 

In the same period last year, only 
20,942 head were shipped under the 
quota which provides special duty con- 
cessions for a certain number of cattle 
leaving Canada. Officials said prices 
had been good across the border and the 
movement had thus been encouraged. 
Canada was in a position to fill her 
quota totals without embarrassing 
home supplies of beef cattle, according 
to leading officials. 


1942 MEAT BOARD CONTESTS 


More than 13,000 students from col- 
leges, universities and high schools of 
48 states and the District of Columbia 
have entered two national competitive 
meat events launched by the National 
Live Stock and Meat Board. 

They are the third national meat 
essay contest for home economics stu- 
dents of colleges and universities and 
the seventh national meat poster con- 
test for high school students. These 
contests are planned to stimulate the 
interest of students in the value of 
meat in building a stronger America, 
and to stress the fact that right foods 
are just as important in winning the 
war as guns, tanks and planes and 
ammunition. 





KENNETT-MURRAY 


Service available lo ll 


FORT WAYNE, IND. 


EtVt@evea@wek eH ¥ine 


DAYTON, OHIO 
= LAFAYETTE, IND. 


= 





| 2 CINCINNATI, OHIO NASHVILLE, TENN. 
== INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB 














Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











DETROIT, MICH. 








LOUISVILLE, KY. 
SIOUX CITY, IOWA 





FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 








—— 
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Corn Belt Area Has 
Bulk of Hog Supply 











The North Central states, embracing 
all of the Corn Belt area, had 69 per 
cent of the hog population on January 1 
of this year. This was an increase of 3 
per cent over a year earlier and a gain 
of 8 per cent over the low point made 
in 1937. The upswing came at the ex- 
pense of smaller numbers in the South 
Central area, which takes in southern 
states that turned heavily to hog rais- 
ing a few years back when the cotton 
acreage control plan went into affect. 
The South Atlantic area and the North 
Atlantic states also had a smaller per- 
centage of hogs on farms than a year 
earlier. 

The seven states of Iowa, Minnesota, 
Missouri, North and South Dakota, 
Nebraska and Kansas had 42 per cent 
of the hog total, while Illinois, Ohio, 
Indiana, Michigan and Indiana were 
credited with 27 per cent. Last year the 
seven states first mentioned had 38 per 
cent of the total and the latter group 
28 per cent. The South Central states 
had 16 per cent this year against 17 per 
cent a year ago; South Atlantic, 8 per 
cent against 9 per cent last year; 
Western, 5 per cent, the same as a year 
earlier, and the North Atlantic states 
2 per cent, compared with 3 per cent 
in 1941. 


lowa Leads Again 


Hog population in Iowa on January 1 
was far ahead of any other state in the 
union and was almost twice as large 
as that of second place Illinois. The 


grand total hog number for Iowa was — 


11,129,000 head. Of this total 4,139,000 
head were hogs under six months old; 
2,270,000 were sows and gilts, and 4,- 
720,000 head were hogs over six months 
old. On a percentage basis, hogs six 
months old and under were up 5 per 
cent from a year earlier and the ratio 
of sows about the same, but there were 
5 per cent fewer hogs six months old 
and older. 


This trend was pretty much the same 
throughout the country. Young hogs 
comprised 51 per cent of the total 
against 48 per cent a year earlier. Sows 
comprised 18 per cent against 16 per 
cent last year, while older hogs were 
31 per cent against 36 per cent in 1941. 

The following table shows the ten 
high ranking hog states in January, 
1942, compared with the ten high states 
of a year earlier: 


Jan. 1, Jan. 1, 

1942 1941 
eee 11,129,000 9,048,000 
2. Illinois (2) 5,912,000 5,232,000 
3. Indiana (3) ....... 4,096,000 3,938,000 
4. Minnesota (5) 4,082,000 3,402,000 
5. Missouri (4) ...... 3,931,000 3,606,000 
6 Ohio (6) .......... 3,181,000 3,181,000 
7. Nebraska (8) ..... 2,448,000 1,813,000 
ae: | 2,042,000 1,926,000 
9. Wisconsin (9) 1,954,000 1,729,000 


10. Kansas (below 10). 1,672,000 
eee 60,526,000 


41,547,000 
54,256,000 

* Numbers denote rank Jan. 1, 1941. +Total for 
State of Georgia. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, 


March 26, 1942, as reported 


by U. S. Department of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): 
BARROWS & GILTS: 
Good and choice: 


CHICAGO NAT. STK. YDS. 


OMAHA 


Seas ees $11.65@12.50 $11.00@12.25 __................ 
OU Se. 12.25@13.10 12.10@13. 00 a laiateadaiiarh aie 
6 OU ee ars 12.75@13.45 12.90@13.60 $13. a 13.50 
ES ns wep bbe. 0a 13.15@13.55 13.50@13.60 13.35@13.60 
OE Saskeeecens 13.40@13.60 .50@13.60 13.50@13 

Co XM Seren 13.50@13.60 13.50@13.60 13.50@13.65 
OU Se ae 13.50@13.60 13.40@13.60 13.40@13.60 
. 62 aa 13.50@13.60 13.30@13.50 13.40@13.50 
300-330 Ibs. ........... 13.45@13.55 13.25@13.35 13.40@13.50 
ee 13.45@13.55 13.10@13.30 13.40@13.50 

Medium: 
PO eer 12.00@13.35 12.40@13.45 12.50@13.40 
SOWS: 


Good and choice: 


- oo. 2 SS ar 13.35@13.40 13.15@13.25 13.25@ 13.35 

ow we 13.30@13.35 13.15@13.25 13.25@13.35 

SP Gh. aése bens eie 13.20@13.30 13.10@13.25 13.25@13.35 
Good: 

360-400 Ibs. ........... 13.15@13.25 13.00@13.15 13.15@13.35 

TY SN eo ge 13.10@ 13.20 12.90@13.10 13.15@13.25 

Ud ee 12.90@13.15 12.65@13.00 13.15@13.25 
Medium: 

RE Ws Se cw nes'ox:0 12.25@12.85 50@13.10 12.85@13.15 


PIGS (Slaughter) : 


Medium & good, 90-120 Ibs, 10.75@12.00 10.00@ 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 








SE”. esisweiaces 


750- 900 lbs. ......... 14 .7 13.50@15.25 

oe, 14 .T5 13.50@15.50 

RIGS-ESGS Bee. 2... cece. 14. -75 13.50@15.50 

SP ES xsinccc ess 14. 73 13.50@15.50 
STEERS, good: 

. ok, at Ss Soe 12 50@ 14.75 12.00@13.75 11.50@13.50 

OSS-2100 Whe. ......... 12.50@14.75 12.00@13.7 11.50@13.50 

1360-1800 The. ......00. 12.50@14.75 12.00@13.75 11.50@13.50 

1300-1500 Ibs. ......... 12.50@14.75 12.00@13.75 11.50@13.50 
STEERS, medium: 

4 ae 10.25@12.50 10.50@12.00 10.00@ 11.50 

pe eee 10.50@12.50 10.50@12.00 10.00@11.50 
STEERS, common: 

750-1100 Ibs. ......... 9.00@ 10.50 9.50@10.50 8.75@10.00 
STEERS, Heifers & Mixed: 

Choice, 500-750 Ibs..... 13.75@15.00 12.75@13.50 12.50@13.50 

Good, 500-750 Ibs....... 11.50@13.75 11.50@12.75 —11.00@12.50 
HEIFERS: 

Choice, 750-900 Ibs. . 13.50@14.50 12.75@13.50 12.00@13.00 

Good, 750-900 lbs.. - 11.75@13.50 (11.50@12.75 10.50@12.25 

Medium, 500-900 Ibs.... 9.00@11.75 9.50@11.50 9.25@10.50 

Common, 500-900 Ibs.... 8.00@ 9.00 8.25@ 9.50 7.75@ 9.25 
COWS, all weights: 

See 9.50@10.50 9.25@ 9.75 9.25@ 9.75 

ey eee 8.75@ 9.50 8.50@ 9.25 8.50@ 9.25 

Cutter and Common.... 7.25@ 8.75 7.50@ 8.50 7.00@ 8.50 

GIN hoe cianaans 04 cas 5.00@ 7.25 6.00@ 7.50 5.50@ 7.00 
BULLS (Ylgs. Excl.), all weights: 

BE NY Stkin wicin wers-a:s0% 10.00@ 10.75 10.00@ 10.50 9.65@10.00 

Sausage, good ......... 9.50@ 10.00 9.75@10.25 9.60@ 9.90 

Sausage, medium ...... 8.50@ 9.50 8.50@ 9.75 9.00@ 9.60 

Sausage, cutter & com. 8.00@ 8.50 7.75@ 8.50 7.50@ 9.00 
VEALERS, all weights: 

Good & choice.......... 13.50@15.50 13.75@15.00 12.50@14.00 

Common and medium... 9.50@14.00  11.25@13.75 8.50@12.50 

GE Re vebkas cence cee se 7.00@10.00 6.50@11.25 6.50@ 8.50 
CALVES, 400 lb. down: 

Good and choice........ 10.50@ 12.00 9.50@11.50 9.50@12.00 

Common and medium... 8.00@10.50 7.50@ 9.50 7.50@ 9.50 

ch eakceete wae yesess 7.00@ 8.00 6.00@ 7.50 5.50@ 7.50 

Slaughter Lambs and Sheep:* 

LAMBS: 

Good and choice*....... 11.75@12.35 12.00@12.75 11.75@12.00 

Medium and good*..... 10.50@11.50 10.50@11.75 10.50@11.50 

COMME secccccccsccoes 9.75@10.50 9.00@10.50 9.50@10.25 
EWES: ° 

Good and choice........ 7.25@ 8.10 6.50@ 7.50 6.00@ 7.65 

Common and medium... 4.75@ 7.25 4.50@ 6.50 4.25@ 5.75 


KANS, CITY 


13.45@13.60 
13.50@13.60 
13.50@13.60 
13.45@13.55 
13.40@13.50 
13.30@13.40 
13.25@13. 35 


12.85@18 45 


13.10@13.25 
13.10@13.25 
13.00@13.15 


12.90@13.10 
12. rt oy 10 
12.85@13.00 


12.75@13.10 


13.50@14. = 
13. 50@14.7 5 
13.25@14.75 
13.25@14.75 


11.75@13.50 
12.00@13.50 
13: 00@13.50 
12.00@ 13.25 


10.25@12.00 
10.50@12.00 


9.25@10.50 


PWD 
AMON 
aSSa 


“Ino 


85 8688 6868 
mowo 


— 


rae 


oot 
o 


ooo 


ae 
@lss 
sss 


a 
SRS 


223 
665 6 


es 
2S 
$33 


11.25@11.75 
10.00@11.00 
8.75@ 9.75 


6.25@ 7.15 
4.25@ 6.25 


1Quotations based on animals of current seasonal market weights and wool growth. 
slaughter lambs and yearlings of good and choice and of medium and good grades, as combined, represent 
lots averaging within the top half of the good and the top half of the medium grades, respectively. 


8ST, PAUL 


13. 05@ 13.20 


12.75@13.25 


13.00 only 


13.00 only 
13.00 only 


13.00 only 
13.00 only 
13.00 only 


12.75@13.00 


13.25@14.50 
13.25@14.50 
13.25@14.25 
13.00@14.25 


11.25@13.25 


ie 
ooh 
ion 
RAS 


Caak eke 
Sara 
aoc 
PMD 
“ho 
ananag 


mip 
~] b 
SRR 
gp $0 sO: 


gar 
©®H OGAHH AAHH OHA 


sae 
nok abe 
Sss $888 SRAR 


babe 
sss 
865 6 
aon 


12.25@12.65 
11.00@12.00 
9.50@10.75 


6.00@ 7.50 
4.25@ 6.00 


*Quotations on 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 
of the week were reported as follows: 
20,534 cattle, 2,963 calves, 35,677 hogs 
and 19,051 sheep. 





PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended March 20: 
Cattle Calves 


Los An geles. iicewsa nee 4,723 875 
San Francisco....... 1,000 50 
Portland 2.0 .crcces 2,700 300 


Hogs Sheep 
2,213 1,210 
1,900 2,300 
3,500 2,750 


Page 37 














| 
: 
| 
| 








PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, March 21, 
1942, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 4,787 hogs; Swift & Com- 
pany, 3,712 hogs; Wilson & Co., 5,141 hogs; West- 
ern Packing Co., Ine., 1,511 hogs; Agar Packing 
Co 5,602 hogs; Shippers, 3,248 hogs; Others, 
25,604. 

Total: 23,204 cattle; 3,379 calves; 49,605 hogs; 
40,919 sheep. 


KANSAS CITY 





Cattle Calves Hogs Sheep 
Armour and Company. 3, ay 330 62,800 7,519 
Cudahy Pkg Co...... 2, 329 1,333 4,466 
Swift & Company.. 96 423 2,347 7,823 
Wilson & Co......... . 23257 556 1,935 3,754 
Indep. Pkg. Co....... saetee é66s 460 eese 
Meyer Kornblum .... 1,089 .... 4x0 oswe 
GUEEED cceccceseceens 4,368 219 1,797 8,953 
GED wdewceecseesd 15,463 1,857 10,672 32,515 

OMAHA 

Cattle and 

Calves Hogs Sheep 
Armour and Sneme. 4,270 3,925 7,157 
Cudahy Pkg. Co. .....00000 BoE 2,254 6,285 
Swift & Company. 2,290 8,114 


Wilson & Co. . 2,484 2,986 
GD igh aatdwtcdh0eener 2060 4,552 


Cattle and calves: Eagle Pkg. Co., 14; Geenter 
Omaha Pk., 80; Geo Hoffman, 76; Kroger Pkg. Co., 
507; Nebraska Beef Co., 537; Omaha Pkg. Co., 225: 
John _, 96; So. Omaha Pkg. Co., 904; Lincoln 
Pkg. Co., 

Total: Revd and calves, 17,014; 15, 505 hogs and 
24,545 sheep. 





EAST 8ST. LOUIS 
Cattle Calves Hogs Sheep 


Armour and Company. 2,827 2,118 12,630 3,854 
Swift & Company.... 2,805 2,412 10,558 3,508 








Hunter Pkg. Co...... 1,528 41 6,379 515 
Heil Pkg. Co........ xen eas 2,523 warms 
Brey Pike. Oo. .....- inne eeke 5,239 
Laclede Pkg. Co..... aioe aees 2,618 
Sieloff Pkg. Co....... oa x 
DE anewsenconee.— 3,434 1,654 8,687 — 
NUE acecetatecsase EE 2,519 533,841 139 
BEE Kasih ehaces 13,113 6,278 53,685 8,016 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 2,137 253 4,961 17,088 
Armour and Company. 2,228 263 4,614 7,546 
GIRS cccnccencesece 1,750 29 515 4,226 
WN cisieccoss 6,115 545 10,090 28,860 
Not including 614 hogs bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 8,273 55 3,643 3,577 
Armour and Company. 3, 080 29 5,428 1,808 
Swift & Company.... 2, 87 44 3,222 3,101 
GIRGTS . vecccesescesss 245 15 68 cess 
rT 5,193 17 9,906 11 
DE cccnccectscce 14,328 160 22,267 8,497 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 1, 635 242 3,651 1,434 


Wilson & Co......... 743 452 3,669 642 
ORROTS nccccccccccese 282 5 564 
Total ........++.++.-3,660 699 7,884 2,076 


Not including 38 cattle and 1,358 hogs bought 
direct. 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 1,499 335 5,147 5,355 
Wichita D. B. Co.... me ééne Shee 
Dunn £ Ostertag.. a a 137 
Fred W. Dold........ Te Seas 396 
sa er re. Giic«< DT. ‘gies 131 
Excel Pkg. Co........ . ee wanes —— 
GEE Vahededuonveuea 2,508 .... 699 617 
WORE ccccvecviases 4,682 335 6,510 5,972 


Not including 68 cattle and 1,905 hogs bought 
direct. 
FT. WORTH 
Cattle Calves Hogs Sheep 


Armour and Company. 1,965 422 2,672 3,624 
Swift & Company.... 1,946 373 864,263 5,706 
91 














Blue Bonnett Pkg. Co. 49 3 610 
Cety BES. Gd. ccccsces On” Sees 353 
Rosenthal Pkg. Co.... 27 2 13 
WOOD ck dcicsectves 4,041 800 7 7,911 9,421 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Company 1,513 115 2,871 7,001 
Swift & Company.... 1,188 128 2,992 8,931 
Cudahy Pkg. Co...... 860 58 1,842 1,535 
Sa 1,878 219 1,157 12,606 
BOD  ccccccscccece 5,439 520 8,862 30,173 


8T. PAUL 
Cattle Calves Hogs Sheep 


Armour and seme. 4,067 2,700 11,988 3,583 
Dakota Pkg. Co.. 1,427 110 con 














Cudahy Pkg. Co...... 916 1,542 3,170 
Rifkin Pkg. Co....... 853 68 oat osne 
Swift & Company.... 5,603 4,355 18,922 6,304 
ee ee 3,716 744 acae eece 
TR caneccseserii 15,666 9,542 30,860 13,057 
CINCINNATI 
Cattle Calves Hogs Sheep 
S. W. Gall’e Bems.... cece 12 = s) 
BE. Kahn’s Sons Co... 398 440 9,312 484 
Lohrey Packing Co... BZ cece 225 wae 
H. H. Meyer Pkg. Co. ) mare 3,353 eene 
J. Sehlachter ....... 98 108 aes 16 
J. & F. Schroth P. Co. RB «eee «6S wees 
J. F. Stegner Co..... 319 350 ais 
DEE - weceaseecawe 238 113 3,044 cone 
GERGRS  cccccccccccecs 1,251 735 753 202 
BE vrcccnavecees 2,336 1,738 19,659 767 


Not including 1,024 cattle and 3,829 hogs bought 
direct. 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

Mar. 21 week 1941 
WEY cccaesscsecasa 125,099 130,595 131,980 
a eee aes 244,868 279,333 334,407 
GED <aovadeodudcess 204,818 195,168 193,389 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 











RECEIPTSt 

Cattle Calves Hogs Sheep 
Vri., Mar. 20... i, - 422 11,925 8,681 
SS SE eee 4 5,207 2,208 
Mon., Mar. 23.... .14, 170 931 16,050 9,650 
Tues., Mar. 24...... 8,819 1,880 24,637 12,160 
Wed., Mar. 25...... 8,27 838 18,246 5,146 
Thurs., Mar. 26..... 5,000 800 15,000 17,000 
*Week’s total ...... 36,266 4,449 73,933 43,956 
Pre? WOOK ..ccccecs 34,428 3,536 62,769 43,402 
- ff eee . 89,423 4,939 78,282 44,041 
Two years ago...... 32,212 5,160 79,930 37,295 


*Including 470 cattle, 415 calves, 25,228 hogs 
and 7,291 sheep direct to packers. 
SHIPMENTS 


Cattle Calves Hogs Sheep 





















Piicg BRs Di ccccces 23 14 1,270 81,532 
Bes... Me. Bh. sccee 53 13 ware 586 
Mon., Mar. 28...... 3,646 14 1,019 3,445 
Tues., Mar. 24...... 2,177 157 77 3,039 
Wed., Mar. 25...... 2,908 47 533 = 
Thurs., Mar. 26..... 2,000 ees 1,000 2,000 
Week’s total ....... 10,731 218 2,629 8,484 
= ere 8,796 182 1,968 8,458 
MOE GER. cicceceeis 9,270 462 3,231 10,882 
Two years ago...... 8,025 58 4,427 11,393 
+MARCH AND YEAR RECEIPTS 
-—_——Year- 
Cattle ..146,506 136,902 478,148 431,366 
Calves . 17,149 15,870 51,221 49,238 
MD oresces 335,783 331,338 1,301,961 1,205,329 
Sheep ...... 211,097 196,037 579,980 567,103 


+All receipts include directs. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Mar. 26: 
Ww = ended Prev. 





ar. 26 week 

Packers’ purchases .......... 52,553 48,661 
Shippers’ purchases .......... 3,899 3,272 
DE cc vcecvevsceensenevens 56,452 51,933 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
*Week ended Mar. 21. a8. 75 $13.45 $6.85 7 $0 








Previous week ...... 2.80 13.45 6.85 

BEE eeccdcececcecces 10:90 7.75 650 11.05 
c sen 9.35 5.10 5.25 10.00 
SE veccocecodsecese 10.35 7.35 5.35 9.50 
SE, séuscbdvvedendes 8.50 9.05 4.50 8.35 
WEEE whdvecsncvondess 11.00 10.25 6.75 12.25 
Av. 1937-1941 ....... $10.00 $7.90 $5.65 $10.25 


HOG RECEIPTS, WEIGHTS AND PRICES 


v. 
No. Wt., ——Prices—— 
Ree’d Ibs. Top Av. 


*Week ended R es 21. 79,500 252 7. =e 
13.45 











Previous week ....... 88,745 252 13.75 

| ereewesees 94,236 256 8.30 7.75 
DD ¢ptkodevadeteweses 88,937 249 5.55 5.10 

MT asbe«sevegeeseunad 70,773 253 7.80 7.35 

BEE: osecsadeeetontaes 69,718 254 9.55 9.05 

EE RaaK6s ntavectseve 66,447 245 10.60 10.25 

Av. 1987-1941 ........ 78,000 251 $8.35 $7.90 


*Receipts and average weight for week ending 
March 21, 1942, estimated. 





NEW YORK LIVESTOCK 


Livestock prices at Jersey City, 
March 24, 1942, as reported by the 
Agricultural Marketing Administration 
were: 


CATTLE: 
Steers 
Cows, 
Cows, 
Cows, 
Bulls, 
Bulls, 
Bulls, 


CALVES: 
Vealers, good to choice............ $14.00@16.50 
Vealers, common and medium...... 9.50@14.00 
Calves, common to medium......... 
HOGS: 
Hogs, good and choice, 185-220 Ibs. .$13.60@13.80 
LAMBS: 


Tee BOE MOOD... cccdicencscese cs $9.50@ 12.75 
Nominal. 





Receipts of salable livestock at Jersey 
City market for week ended March 21, 
1942: 

a Calves Hogs* Sheep 
Salable receipts ..... 5 172 133 
Total, with directs. "7280 11,940 19,479 42,567 
Previous week: 


Salable receipts ...1,548 811 155 249 
Total, with directs.7,536 9,521 19,678 43,069 
*Including hogs at 31st street. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Administration.) 


Des Moines, Ia., March 26.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices were up again on good demand. 
Prices ruled steady to 15c up with most 
gain on heavies. 

Hogs, good to choice: 
ESE EE ee $13.15 @13.65 





330-360 Ib. pepiess a PEGI 13.40@13.50 
Sows: 
330 lbs. down 
TSE nccuvanendardPabaceeseqrs 
RT ED: darccevnettencscansives es iB 35 


Receipts of hogs at Corn Belt mar- 
kets for the week ended March 26: 


This Last 

week week 
eB i ancctcases 27,500 36,800 
Saturday, Mar. Bi... ..<.esc« 27,000 32,400 
MemGny, BAP. BB... cccccccs 31,300 35,600 
EL Pe Shek nrecic ctees 37,000 18,000 
Wednesday, Mar, 25.......... 33,000 28,800 
Thursday, Mar. 26............ 28,800 29,000 





SETS NEW JUDGING RECORD 


Harold Hansen, a member of the Uni- 
versity of Nebraska meat judging team, 
won highest individual judging honors 
and was also high man in judging beef, 
pork and lamb in the intercollegiate 
meat judging contest held recently at 
the Southwestern Exposition and Fat 
Stock Show, Fort Worth, Texas. Han- 
sen’s victory is an outstanding one; no 
other student of the hundreds who have 
taken part in the 16 years of meat con- 
test history has ever equalled this 
record. 





Watch Classified page for good men. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended March 21, 1942: 


CATTLE 


Week Cor. 
ended Prev. 


Philadelphia 

Indianapolis 

New York & Jersey City. 

Oklahoma City* 

Cincinnati 

Denver 

St. Paul 

Milwaukee 3,327 


137,901 
*Cattle and calves. 


Chicago .. 
Kansas City ... 


Indianapolis . 
New York & Jers 
Oklahoma City .. 
Cincinnati a 
Denver 

St. Paul .. 
Milwaukee ... 


434,529 445,442 
Includes National Stock Yards, . Louis, 
Ill, and St. Louis, Mo. 


Chicagoy 


St. Joseph . 

Sioux City . 

Wiehita ... 

Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City 

Cincinnati 

Denver 

St. Paul 

Milwaukee 1,299 1,267 


229,539 
tNot including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended Mar. 21: 


At 20 markets: Sheep 
Week ended Mar. 21 877,000 271,000 
Previous week 204,000 429, 278,000 
1941 243,000 


Cattle Hogs 


At 11 markets: 


Week ended Mar. 21 
Previous week 
1941 


At 7 markets: 


Week ended Mar. 21 
Previous week 
1941 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis- 
tration, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, Ala.; Jacksonville, Fla., week 
ended Mar. 20: 


Cattle Calves Hogs 
Week ended Mar. 20........2, “9,952 
Last week ; 12,468 
Last year .. eveveceees 8,295 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Administration. ) 
WESTERN DRESSED MEATS 


STEERS, carcass Week ending March 21, 
Week previous 
Same week year ago 
COWS, carcass Week ending March 21, 
Week previous 
Same week year ago 
BULLS, carcass Week ending March 21, 
Week previous 
Same week year ago 
VEAL, carcass Week ending March 21, 
Week previous 
Same week year ago 
Week ending March 21, 
Week 
Same week year ago 
MUTTON, carcass Week ending March 21, 
Week previous 
Same week year ago 
Week ending March 21, 


LAMB, carcass 


PORK CUTS, lbs. 


Week previous ........ bdiete’s 


Same week year ago 
BEEF CUTS, Ibs. Week ending March 21, 

Week previous 

Same week year ago 


oot cgeeees se apenas pros 


NEW YORK PHILA. BOSTON 
2,665 2,749 
2,484 2,760 
2,362 2,641 
1,296 2,663 
1,357 2,825 
1,158 2,513 

639 116 
809 105 
196 

1,032 4,205 
1,082 621 


405 
536 
188 
400,189 
345,411 


2,574,024 522,411 


LOCAL SLAUGHTERS 


CATTLE, head Week ending March 21, 1942 
Week previous 
Same week year ago 
CALVES, head Week ending March 21, 
Week previous ....... e 
Same week year ago 
HOGS, head Week ending March 21, 
Week previous 
Same week year ago 
SHEEP, head Week ending March 21, 
Week previous 


Same week year ago....... we 


Country dressed product at New York totaled 9,010 veal, 8 hogs and 307 lambs. Previous week 9,381 
veal, 11 hogs and 357 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Inspected slaughter of the three lead- 
ing classes of livestock at 27 centers 
declined during the week ended March 
20 compared with a week earlier. Hog 
slaughter was down 56,000 head from 
a week earlier and was 26,000 under 
the same time of 1941. Processing of 
both cattle and sheep remained a little 
above a year earlier, while calf 
slaughter was greater than a week 
earlier and a year ago. 

Cattle Calves Hogs Sheep 
New York area’.. 8,830 ne 38,454 53,829 


Phila. & Balt.... 3,291 28,165 1,162 
Ohio-Indiana 
6,270 


51,028 
10,310 
24,44 

40,376 


34,030 
12,011 


Southwest group®. 
Omaha 
Sioux City 665 118 
St. Paul-Wis. 
group® 32,991 19,347 


14,582 5,540 148,408 39,050 
152,736 75,919 666,174 291,862 


eek 167,794 74,848 722,006 317,290 
Total last year. 135, 100 72,762 692,165 278,555 
Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, ro 
Indianapolis, Ind. *Includes Elburn, mi. ‘Includes 
St. Louis National Stockyards and East St. Louis, 
Ill., and St. Louis, Mo. ®Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. ‘Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 


Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 approxi- 
mately 74% of the cattle, 71% of calves, 73% of 
the hogs, and 80% of the sheep and lambs that 
were slaughtered under federal inspection during 
that year. 


— prev. 
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CANADIAN LIVESTOCK PRICES 


Same 
week 
1941 
$ 9.60 

> 50 


Toronto 
Montreal . 
Winnipeg 
Calgary ... 
Edmonton . 
Prince Albert 
Moose Jaw.. 
Saskatoon 
Regina > 
Vancouver 


$2 90 G0 Go GO G0 29 9 
SRRBSAASS! 


SSSex2595r BE 
Z22SesszzE 


soe 


Vancouver 


* Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 








Advertisements on this page, 1c per word per in. 
sertion, minimum charge $2.00. Positions waated, 
special rate 7c per word, minimum charge $1.40, 


Count address or box number as four work, 
Headline 70c extra. 7Oc per line for listings. 


PLEASE REMIT WITH ORDER 








Equipment for Sale 


Business Opportunities 


Position Wanted 





GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL BXPELLER; 4—Anderson 
No. 1 Oil Bxpellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration Bquip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM #6C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co.. Inc., 14-19 Park Row, New 
York City. 

Three Wet Rendering Digesters, 5’ dia. 23’6” high, 
%” shell riveted steel vertical tank, 24” cast iron 
leg supports, one side and one top manhole, 100’ 
1%” circular steam coil. 

Six Wet Rendering Digesters, 5’ dia. 15’6” high, 
%” steel shell vertical tank, with floor lugs and 
—s side and top, 100’ 1%” circular steam 
coll. 

One Rujak Hasher & Washer, latest type. 

One Union Hydraulic Press Pump, 500 ton capa- 
city. 

One National Direct Contact Feed Water Heater 
and Purifier, 36x34x70. 

One Hot Water Storage Tank, 60” dia. x 14’, 
%” riveted steel shell, with floor lugs and man- 
holes. 

W-814, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Il. 

FOR SALE—12-Ton Ammonia Ice Machine, Cy- 
clops, good shape. Two tanks, two pumps, 25 
horsepower motor. No coils. 550.00 f.o.b. Los 
Angeles. W-817, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 

No. 45 Buffalo Self-Emptying Cutter, less than 
two years old. 20 H.P. splash-proof, drip-proof 
Fairbanks Morse Motor. Two sets knives. $1,400.00 
West Coast. Guaranteed. W-818, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, II. 


Men Wanted 


Opportunity 
FOR BUTCHER SUPPLY HOUSE to sell complete 
line of sausage casings. For details, write W-815 
THE NATIONAL PROV ISIONER, 407 S Dearborn 
St., Chicago, Ill 




















WANTED packing house superintendent, with 
practical experience for small plant, located in 
state of Kentucky. Must be capable of handling 
labor. W-816, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 

WANTED, Man to take charge of Production in 
small canning plant in Chicago. State experience, 
references, etc. W-811, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Il. 











FOR SALE, First class small packing plant, 
located in central Oklahoma. Capacity 150 cattle 
and 400 hogs per week. Now in operation and 
making a profit. Good reason for selling. Write 
W-799, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Il. 


For Sale 


Passaic plant of THE HENRY MUHS CoO. Fully 
equipped for packinghouse operation, with the ex- 
ception of slaughtering. ber story brick building, 
total square feet, 42, 4,000 being refrigerated. 
Located on railroad wo ay Apply HENRY MUHS 
COMPANY, P. 0. Box 85, Passaic, N. J. 








FOR SALE Sausage business, 3 established routes: 
complete machinery and equipment; 3—No. 201 
Diamond ‘‘T’’ Trucks, 1941 with refrigerated 
bodies (with very low mileage); all in good operat- 
ing condition. Loeated in a thriving eastern Wis- 
consin city, priced for we sale. Reason for sell- 
ing, have other interests. -806 THE NATIONAL 
PROVISIONER, 407 So. ae St., Chicago, Ill. 





Exchange 





WANT TO ey 25 Square OIXE Ham 
boilers for 25 Square 20 DE Ham boilers or next 
size. SUN NYSIDE. “BEEF & VEAL COMPANY, 
315 Canal Street, Providence, R. I. 


WIPE 
THE SLATE 
















































Dispose of space-wasting unused equipment, 
turn it into cash!! Hundreds of others have 
found a ready market in this section. You can 
tooll Simply list the items you wish to dispose 
of. These columns will do the rest. 








meme SE AERC 


NATIONAL PROVISIONER ‘‘ CLASSIFIEDS ’’ 











Sausage Foreman 


Experienced sausage maker and capable foreman 
thoroughly qualified through training and many 
years experience, to produce standard and high 
grade sausages, loaves specialties and baked = 
boiled hams. Excellent references, steady 
sober, married. Can go anywhere. W-808 THe 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 





Superintendent 


With years of practical operating experience. Ca- 
pable of taking complete charge of all processing 
and manufacturing operations, and producing qual- 
ity products. Qualified to handle labor. — 
references. W-812, THE NATIONAL PROVISION- 
ER, 407 So. Dearborn St., Chicago, Ill. 





Professional Services 





A New Service to Sausage 
Manufacturers 


Learn the luncheon loaf business and keep abreast 
with the times. Introduce new varieties, meats 
are high and luncheon meats and loaves are in 
demand. New snappy appearance with sales appeal 
will increase your volume and profits. 30 years’ ex- 
perience with guaranteed results. Address Albert 
T. Schwahn, Fond du Lac, Wiscoasin. 





Sales To Canners 


Specialized sales to canners of government require- 

ments, C-ration Beef also Chili Beef specifications, 

Pork trimmings, all other meats. Telegraph your 

requirements. 

E. G. James Company Board of Trade Building 
Chicago, Illinois 








ORDER 
YOUR 1942 BINDER NOW 


TO KEEP ON HAND 
COPIES OF 


The National Provisioner 
FOR YOUR EVER READY CONVENIENCE 














THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


CHICAGO, U.S.A. 




















221 NORTH LA SALLE STREET 











Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 
——) 











GET THE BEST 

















ALWAYS ASK FOR THE 
“ORIGINAL” 


“SELTZER BRAND” 
LEBANON BOLOGNA 


PALMYRA BOLOGNA CO., INC. 











MFR’D BY 





PALMYRA, PENNA. 


Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 














RY SKIM MIL 





Packers everywhere recognize 
Better absorption, flavor, color, slicing. 


Wire or write for prices —cars or less. 


SIMMONS DAIRY PRODUCTS LTD. 
5 W. FRONT ST., CINCINNATI, OHIO. 


its value in sausage and loaves. 




















PORK PRODUCTS — SINCE 1876 
The H. H. MEYER PACKING CO. 








Cincinnati, Ohio 














——— 
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BEEF - 
HAMS -> 





PORK ~- 
BACON ~-> 
LARD » CANNED MEATS « Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S$. D.; Topeka, Kansas 


VEAL + LAMB 


SAUSAGE 











The Original Philadelphia Scrapple 


Alway 


FELING INS " 
9 ohnJ.Felin &Co., Inc. 
Pork Packers 
“Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 402-10 West 14th St. 
































Superior Packing Co. 
Quality 


Price Service 


St. Paul 








Chicago 


, DRESSED BEEF 
BONELESS BEEF and VEAL 


| Carlots Barrel Lots 


JERZY 


POLISH STYLE 


HAM 


Mild and unsmoked 
Canned in true 
continental style 
Gilebeindting in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. P. O. BOX 386 
New York, N.Y. Indianapolis, Ind. 








Jrom the Land O’Crn 


NS ee ee eee et PPP PPrPPrrrY?, 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 














THE E.. KAHN’S SONS Co. 


CINCINNATI, O. 


*“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
Pate! YORK PHILADELPHIA WASHINGTON BOSTON 
L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co, 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 
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THE 


CASING HOUSE 
Berartn. Levize Co., inc. 


ESTABLISHED 1682 


LONDON 
WELLINGTON 


MEW YORK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 


Page 41 





ADVERTISERS The National Provisioner ° 


Advanced Engineering Corp Kahn's, E., Sons Co Stevenson Cold Storage Door Co 
Armour and Company Kennett-Murray & Co Superior Packing Co 
Korrect Kutting Mfg. Co., Inc Swift & Company 





Callahan, A. P. & Co 

Cincinnati Butchers’ Supply Co Levi, Berth. & Co., Inc Taylor Instrument Companies 
Cincinnati Cotton Products Co 

Cleveland Cotton Products Co Mayer, H. J., & Sons Co United Cork Companies 
Corn Products Sales Co McMurray, L. H 

Cudahy Packing Co Meat Industry Suppliers, Inc 
Meyer, H. H. Packing Co 
Mitts & Merrill 

Morrell, John & Co 
Morrison Hotel York Ice Machinery Corp 


Visking Corp 
Vogt, F. G., Sons, Inc. 


Dole Refrigerating Co 
Wilmington Provision Co 


Felin, John J., & Co., Inc. 


Goan Gay Tic ccccccecicacssccosess 41 

Girdler Corp Niagara Blower Co e 

Globe Company 

Griffith Laboratories, Inc. The Palmyra Bologna Co., Inc 
Preservaline Mfg. Co 





Ham Boiler Corp The firms listed here are in partner- 


Hanaché, en eee Reeeeeee 22 Rath Packing Company ship with you, The products and 
Hormel, Geo. A., & Co. quip t they facture and the 
Hunter Packing Co Salzman, Inc., Max services they render are designed to 
help you do your work more efficiently, 





Hygrade Food Products Corporation Simmons Dairy Products Ltd 2 ccmmmniedly end te help wen 


Smith's Sons Co., John E make better products which you can 
Specialty Mfrs. Sales Co merchandise more profitably. Their 
Spicene Co. of America advertisements offer opportunities to 
you which you should not overlook, 


Industrial Chemical Sales Div. West 
Virginia Pulp & Paper Co 


Jackle, Frank R Standard Steel Corp 
Jamison Cold Storage Door Co Stedman's Foundry & Machine Wks 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











Ta ) 
Hams - Bacon | me LO) >a.) 


Dried Beef nat wee COOD FOOD ummm 





HYGRADE’S . Main Office and Packing Plant 


West Virginia Style Austin, Minnesota 
Cured Ham 
Ready to Serve CONSULT US BEFORE 





YOU BUY OR 
HYGRADE’S SELL oe neces 


Frankfurters in 


eae cals ; HUNTER PACKING COMPANY 
Domestic and Foreign , East St. Louis, Illinois 


HYGRADE’S Connections + BEEF - VEAL - PORK - LAMB 
Beer - Veal Invited! HUNTERIZED SMOKED AND CANNED HAM 
Lamb - Pork New York Office, 408 West 14th St., Paul Davis, Mgr. 


William G. Joyce PF & A. L. Thomas 
Boston, Mass. _—_— 


HYGRADE FOOD PRODUCTS CORP. 1] Wapecteetse 


30 Church Street, New York, N. Y- 
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a SPREE EEL 


Tras o ie } s ystem a eGeerying their heaviest loads in years. You 
can h re eve .b i n ot Rush orders by anticipating your needs 


well iS 





speed, industries must be syn- 
s given the same prompt atten- 


A. : \ ms, 


" ‘ et e of The Griffith Laboratories.* 


This }s o1 Bix jbuti ve wate avoidable delays and to speed 


Dry Soluble and Liquid Seasonings, Sau- 


. Hoa. om 
THE GRIFFITH LABORATORIES 
1415-1431 West 37th St. ° Chicago, HM. 





Eastern Factory, 37-47 Empire St., Newark, New Jersey 
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Canadian Factory and Offices, 1 Industrial St., Leaside, Ont., Canada 











PROFITABLE ECONOMY 


... for makers of fine sausage! 


Swift’s Selected Beef Rounds— 
economical containers of superior qual- 
ity—ideal for your best sausage grades 


You get true economy with Swift's Selected Beef 
Rounds! Reasonable in cost, they provide the 
dependable, uniform high quality that helps 
speed production, hold down stuffing costs. . . 
produce sausage that builds profits and prestige. 

Swift’s Beef Rounds are closely cleaned and 
fatted, minutely inspected. All weak spots, scores 
and other flaws are removed. Precision measur- 


Seve emma Ss 


ing assures identical widths every time. These 
choice casings come to you in full, liberal lengths 
... completely usable. Choice of clear and not clear. 

Of course, being natural casings, they cling 
tightly ... 
filled appearance . . 


give your sausage that plump, well- 
. that smooth, natural tex- 
ture . . . permit thorough smoke penetration. 
More than that, they increase sales appeal! Con- 
sumers look for the characteristic natural-casing 
sausage shape. 

Ask your Swift salesman to bring you facts and figures 
on economical Swift’s Selected Beef Round Casings. 


FOR YOUR MORTADELLA AND MINCED SPECIALTIES... 
try Swift’s Selected Beef Bladders 


Fresh, high grade Beef Bladders, processed to 
meet the exacting requirements of quality sau- 
sage and specialty meats manufacturing. 


LS 


Superior color and freshness 
AS ; 
Closely trimmed, double-washed 
RS Minutely inspected . . . flaws eliminated 
zS Uniform, accurate sizes 


zS Grades: Small, Medium, Large... 
Salted or dried 


| Swift’s Selected Zezz22é Casinc 








